ca t Salt and Water. 
the Tomato Pack. 
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Packers Cans 
For 1909 








Whether you use regular or extra 
coated cans in your pack this year, 
we are prepared to take the best of 
care of all orders placed withus. We 
have installed new and improved ma- 
chinery, have built and equipped new 
factories, and our previously unequaled 
facilities, are now larger and more 
complete than ever before. Place 
your orders with us early. 


j 
| 
| 
| 
| 
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American Can Company 


New York Chicago OBallimore San Francisco Montreal 























National Canned Goods and 








SECRETARY-—J. L. 


FLANNERY. JR., GHICAGO, ILL. 





W. H. NICHOLLS é CO. 


Canned Goods 
Brokers 


@3-365 River St. CHICAGO 





J. K. ARMSBY CO. 
Wholesale 
Brokerage and Commission 
i Pacific Coast 
Rew York Products 
Les Angeles 42 River St., CHICAGO 





SAM BAER & CO. 


Brokerage and Commission 


Canned Goods and Dried Fruits 
Write Us. 
34 WABASH AVE., 


INDIANA SELLING CO. 


F. A. TODD, Sales Manager 


Canned Goods Brokers 


Correspondent Brokers in 75 of the best 
jobbing conters. We solicit offers and inquiries 


517 S. Penn’a St., Indianapolis, Ind. 


CHICAGO 








E. C. SHRINER G6 CO. 
Manofactarers’ Agents and Brokers in 


Ganned Goods and Gans 


BALTIMORE, MD. 





DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 





WM. M. McKOWN 


Broker in 


Canned Goods 
and DRIED FRUITS 
LOUISVILLE, &Y. 





EDWARD P. SILLS 
Packers’ Agent and Broker in 


@anned Goods... 


42 RIVER ST., CHICAGO 


Oorrespondence Solicited. 
Liberal Advances on Consignments. 





EMERSON @ HALL 


ere CANNED 600DS 


“mers «€©6 DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 





T. J. OBYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fratts 


42 RIVER ST., CHICAGO 











G. M. AHRONS CO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicited. 





J. L. FLANNERY, JR. 
BROKER 


- CHICAGO 


42 RIVER ST. 





WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
§ WABASH AVE: # CEIGAGO 








PARK-HOLBERT COMPAy 


BROKERS 
High Grade Food Specialties 


St.Paul . Minneapolis . Duluj 
and Tributary Points 





—. 


E.L. STANTON & CQ, 


Merehandise Brekers and 
Manufacturers’ Agents 


Canned Goods, Dried 
Fruit and Specialties 
205-7 S&S. Seventh St., ST. LOUIS, MO. 





GETTYS BROKERACE C0, 
SUCCESSORS TO 
GETTYS & GILBERT 


BROKERS and COMMISSION MERCHANIS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PRODUCTS 


806 SPRUCE ST., ST. LOUIS, MO 





*SOCKEYE SALMON” 


Handsome Labels and the 
Finest Packed. 


GRIFFITH-DURNEY (0. 


LEADING SALMON HANDLERS 
SAN FRANCISCO, - CAim 





C. A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINM: 
ESTABLISHED 1690 


Canned Goods «n¢ Cans 


BROKERS 





SEAVEY & FLARSHEIM 


MERCHANDISE BROKERS 


CANNED GOODS 
KANSAS CITY, MO. ST. LOUIS, M®. 
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Canned Goods Brokers and Commission “ee 





THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


INDIANAP@LIS, IND., Majestic Bldg. 


CHICAGO, ILL., 53 River Street j 





BAKER & MORGAN 


CANNED GOODS 
BROKERS 


ABE2DEEN, - MARYLAND 


Our Specialties 





CORN & TOMATOES 


JH. MARTIN & C0. 


Merchandise 
Brokers 


Canned Goods 


83 South Front St. 





MEMPHIS, TENN.} 


H. F. Donley Co. 


Merchandise Brokers 


Canned Goods 
Dried Fruits 


OMAHA 


Cover Jobbing Points: Nebraska, Western lowe 











PEERLESS AIR COMPRESSORS 








High Duty Vacuum Pumps. 


ble, Economic, Accessible. 
ialty of Air Lift Pumping, Can Making and 
Testing, Oil Burning Installations. 


; , Pneumatic Tools and Specialties 


All Sizes and 


All Types and for All Duties. Simple, Dura- 
We make a spec- 











CATALOGUES UPON APPLICATION 


American Compressor & Pump Co. 


Home Office and Works 
718 East Pratt St., Baltimore, Md. 


26 Cortlandt St., New York 


General Sales Office 
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COTTINGHAM 


seus - ——_——-— 
CANNING MACHINERY ?F ALL KINDS 


INCLUDING THE CELEBR ‘TED 


Queen Anne Cooker 





SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 





ne 

















The Plummer Pea Filler 


Fills ALL grades equally well—works with- 
out plunger, stirrer or other forcible means for 
preventing clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 
motion—Simple, Sanitary, Durable. 
Guaranteed superior to all other machines used 
for same purpose. 


The Plummer Pea Blancher 


is the ONLY Triple Bath Blancher and embodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 
OF BLANCHING PEAS 


The Plummer Blancher Is a Triple Machine 


It consists of three separate and distinct tanks and three 
separate and distinct conveyors—arranged tandem, with provision 
for transferring the peas from one tank to another and varying 
treatment of the peas in each tank—This is important—Read 
description carefully and don't let yourself be fooled into sup- 
posing that equally good results can be accomplished by the use 
of a single bath—it cannot be done. 

If any pea packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply 
that he does not know what can be accomplished and what the 
Plummer will do. The users of the Plummer Blancher will tell 
you the results of their experience with the Triple Tank Blancher, 
as compared with single bath treatment. 

Remeinber the blanching is the most important operation in 
the entire mocess of packing peas. It can't be done any cld way 
and get right 1esults. 


SPRAGUE CANNING MACHINERY CO. 


DANIEL G. TRENGH 6G CO., General Agents 
CHICAGO, ILL. 
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Being able to secure exactly the correct 
speed at apy time on your cappers, fillers, 
blanchers—in fact on any machine—means 
everything in the production of the best 
quality of goods and the greatest quan- 
tity. 


“THE REEVES” 


VARIABLE SPEED TRANSMISSION 


gives you any speed at any time. By 
simply turning a hand crank you ‘‘speed 
up’’ or ‘‘slow down’’ as may be desired. 
No shifting of belts nor stopping the ma- 
chine. 

Hundreds of them are in use in the larg- 
est canning factories of the country. 

Write for catalog and prices. 


REEVES PULLEY CO., COLUMBUS, IND. 

















RAYMOND LEAD COMPANY 


Lexington St. & Washtenaw Ave. 
CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 

















Chisholm-Scott Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 


FACTORY: SUSPENSION BRIDGE, NEW YORK 


Branch Office 
with Sinclair-Scc tt Company 
Baltimore, Md, 


Operating Patents of 
Cc. P. and J. A. Chisholm 
&. P. Scott 
J. A. Chisholm and R. P. Scott 


Cadiz, Ohio, Sept. 27, ’07. 

Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. It is 
not generally understood that the person using an in- 
fringing machine is liable to three times the regular 
royalty charged by the users of a patented article. The 
expiration of our patents in future, will nc! relieve you 
from liability while the patents are in force. None of 


the bonds we have ever seen entirely protect the cus 
tomer. 
attorney. 


Have your bonds inspected by a competer 


Yours respectfully, 
CHISHOLM-SCOTT CO. 

















Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md, 


UNDER THE BUCKLIN PATENTS 





This is the Best Machine in use for making Tomato Pulp for Ketchup ar$ tee 
Preparing Pumpkin for Canning. 


It is rapid, continuous in action, and self-cleaning. 


CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins 
day. FLOOR SPACE - 4x6 feet. WEIGHT—700 Ibs. - = 


WESTERN AGENTS 


Sprague Canning Machinery Company, 


~CHICAG O- 
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"BLISS” 


COMPLETE EQUIPMENTS OF MODERN 
CAN MAKING MACHINERY 


FOR PACKERS’ CANS, SANITARY 
CANS AND TIN PACKAGES OF 
EVERY DESCRIPTION 


The Semi-Automatic Tester illustrated handles a large variety 
of both round and square work. Some of the different size and 
style cans, for the testing of which this machine is adapted, are 
The capacity of the machine, which 
to some extent depends on the size of the can, is approximately 


10,000 cans per day. 













shown in the illustration. 






































Send for Can Making Machinery Catalogue No. 14 


E. W. BLISS CO. 


33 ADAMS ST., BROOKLYN, N.Y. 


Details on application. 


AUTOMATIC 


In changing from one size of can to 
another, there is practically no adjustments, the change can be 
made in a few minutes. A large number of these machines are 


in operation, giving perfect satisfaction. 



























66 to 70 N. Jefferson St. 











Automatic Body Lock Seaming and Soldering Machine No. 2 a 


This machine is one of the 
greatest inventions of the age 


in can makin 


machinery. 


The body blanks are placed 
by an attendant on an aute- 
matic device which carries 


them into dies, 


where hooks 


are formed on the ends of the 
bodies, whence they are passed 
automatically to a formin; 
horn, where they are form: 


with hooks 


interlocked and 


the seam pressed down, then 
passed automatically to an 
automatic fluxing device, which 
places the flux, either liquid 
rosin, or acid, as may be de- 
sired, on the seam in such 
quantities as may be needed, 


and no more, 


so as to leave 


the body clean and neat after 


being soldered. 
passed forward 


The body is 
to the solder- 


ing attachment, where a very 
ingenious device melts from a 
wire of solder the exact amount 
required to make a perfect 
seam, applying the same into 


a crease. 


After receiving the solder 
the body is passed under a set 
of heating or sweating irons, 
causing the solder to soak into 
the seam thoroughly, the seam 


being wiped 


automatically 


making a strong, clean 


seam 
with less solder than any other device yet invented. Liquid rosin or acid flux can be used on these machines, soldering the 
seam on the outside, keeping the inside of the body clean. 


TORRIS WOLD & COMPANY 


Eastern and Southern Selling Agents 
Hughes & Go., 4 LIBERTY SQUARE, Bosten, Mass. 


Write for information and catalogue showing our complete line of Automatic Can Making Machinery. 


CHICACO, ILLINOIS 
































THE CANNER AND DRIED FRUIT PACKER. 

















all your Gans were WASHED and STERILIZED 
before being filled, you would be able to write as 
strong a testimonial as that below: 


Messrs. Sprague Canning Machinery Co., Gibson City, Ill., 5-1-09. 


Chicago, III. 


Gentlemen:—We are pleased to report to you that we used the Jones Can 
Washer and Sterilizer in our plant last season with the most gratifying results, and it will 
be a revelation to any Canned Goods Packer to use one of these machines and collect the 
mass of filth which is washed out of cans in a day’s run —and see just what he has been 
formerly feeding to his customers. These machines not only removed great masses of 
foreign matter, including insects, cinders, particles of solder, coal, chips of wood and others 
too numerous to mention, but also rendered the cans clean and free from acids or fluxes 
which are used in manufacturing the cans. 


We would not think for one moment of packing food product in tin cans without 
using these machines for cleansing them, and are pleased to pronounce them an absolute 
success. With kindest regards we remain, 


Very truly yours, 


(Signed) GIBSON CANNING COMPANY, 
J. W. McCall, Manager.. 
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Record 
Breaker 


Anything from 1-4 pound 
to gallons 


100 cans per min- 
ute on Kidne y 
Beans and one 


patcher mended 
} all the leaks. 


CAPS AND TIPS ANYTHING 
AT 65 PER MINUTE 


AUTO-TIPPER 


sells on its merits 





Chicago 
Solder Co. 


44 WN. UNION ST., CHICAGO 

















Built by 


The Sinclair-Scott Co. 
Baltimore, Md. 


Write for Price and Illustrated 
Booklet 





























Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 

















‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’’ 
Filler, Model ‘‘M’’ Corn 


alti . Cutter, Corn Cookers, 
used ina : 
Canning Silkers and all 
Factory, Machines for 

I sell it. Canning Purposes | 


608 Page Catalogue 
for the Asking 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Don’t Worry, 
ask me, I'll get 
it for you 







Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 
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THE EMPIRE POWER CORER 


FOR THE GOOD PACKER WHO WANTS TO PACK SOME FANCY STOCK 33 33 


q This Little Machine removes the cores from tomatoes perfectly; it is cheap, simple, and does better work 
than is possible by hand. It removes the core without breaking the seed cells, therefore it saves the tomatoes. 





250 bushels of cored tomatoes per day—two girls operating it. 
@ This machine has enabled several large packers to secure a good premium over the market price for their 
goods. It will pay any tomato packer to investigate this. It will pay for itself in a day. 


CHICAGO GANNERS SUPPLY CO., 1712-14 Michigan Ave., CHICAGO 


@ The capacity of this machine is about 
































NEW WAY 


HIGH SPEED 


CAN BODY FLANGERS 


NEW WAY 


HIGH SPEED 
CAN STANDS STILL 


DOUBLE SEAMING MACHINES 


NEW WAY 


HIGH SPEED 


RUBBER CASKETS 
THE TIGHT KIND 


L. C. SHARP 


Sanitary Can Machinery 
PLATTSMOUTH, NEB., U.S.A, 


New Factory Under Construction 
Watch for Me 








RUBBER GASKET MACHINES 





















Condensed 
Paste 


Powder 


HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 


PRICES:! { In barrels of about 240 Ibs. ~ - 6c per Ib. 
=} In 50 and 100 lb. packages - - Sc per lb. 


Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - . . $&7c per gallon 




























THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 
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American Can Map 
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We manufacture Packers’ Cans in every city or town 
named on the above map. Isn’t this an assurance to 
the Canner of a prompt, reliable, nearby supply of Cans 
under any and all conditions? 


American Can Company 


New York Chicago ‘Baltimore San Francisco Montreal 
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YEARLY SUBSCRIPTION RATES 
In the United States, its possessions and Mexico, also Canada, 
$3.00; in the United Kingdom, Europe and all countries in the 
Universal Postal Union, $5.00, postage prepaid. Single copies, 
16 cents. 





DISCONTINUANCES 


Subscribers over one year in arrears will be Conese in 
accordance with the new postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 





ADVERTISING RATES 
Advertising rates will be furnished en application. 





TERMS 


h with order for firms not rated or with whom we have 


act catabiished credit relations. 
scriptious are NET CASH—no discounts allowed. 
subject to sight draft after 60 days. 


Bills for advertising and sub- 
accounts 





REMITTANCES 


Remittances should be made by Draft, Express or Postal 
Money Order, Registered Letter or International Money Order, 
made payable to THE CANNER PUBLISHING CO. Send ali 
remittances to No. 6 Wabash Av., Chicago, U. S. A. Currency 
mailed is at sender’s risk. 





TIME SCHEDULE 
Time of issue, Thursday of each week. severe, Seme 
dose on Monday. Advertising copy should be in by the Monday 
preceding date of issue. To secure proofs, copy should be 
received one full week in advance of publication. 


CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade 1s 
mlicited. In correspondence, writers will observe the following 
regulations: Communications must always be accompanied with 
the writer’s name, as no attention is paid to anonymous letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves responsible for views of 
correspondents, but all interested are cordially invited to use 
eur columns freely. 








Entered as second-class matter, March 21, 1895, at the Post Office 
at Chicago, Illinois, under Act of March $, 1879. 








Farm work is from ten days to two weeks backward, 


as usual. 


Prosperity! Look out for it—it is returning at a 
steady pace. 


The tariff tinkerers are still on the job. 
ok ok K 

The canner who sells an increasing percentage of 
his pack under his own labels is simply promoting his 
own interests. 

ok * ok 

Futures continue to sell slowly—but think what 
able assistance the wholesalers have in regard to their 
buying policies! 

* ok * 

“Boom” times are predicted in so many lines of busi- 
ness after Congress takes action on the tariff bills, per- 
haps canned goods, too, will turn the corner. 

* * * 

Canned goods consumption will be doubled when 
the housewives of the United States learn that better, 
cleaner, purer, more wholesome food is unobtainable. 

x x * 

Dr. Wiley’s letter is going to be given the widest 
possible circulation, and if it doesn’t open the eyes of 
a large percentage of American consumers to the truth 
about canned goods THE CANNER misses its guess. 

* * 

Every canner should help train the public to discon- 
tinue buying tomatoes, corn, peas, etc., on the one-can 
basis. When the housewife forms the habit of buying 
a dozen cans of goods, assorted or otherwise, at a single 
purchase, there’ll be a big increase in the per capita 
consumption. 

* ok * 

The jobbers are as vitally interested as the canners 
themselves in undoing the work which has been done 
by the enemies of canned goods. Therefore, THE 
CANNER requests every wholesale grocer to send 
printed copies of Dr. Wiley’s letter to their road sales- 
men, with instructions to bring the matter to the atten- 
tion of the retail grocery trade and through them to 
the consumer. The wholesalers will undoubtedly be 
willing to co-operate with the canners in making it 
known to the people of the whole country that Dr. 
Wiley has put his O. K. on canned goods. Several of 
the large Chicago jobbing houses have begun dis- 
tributing the Wiley letter. 
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Used and approved by many ef the largest canners in America. 


Non-Acid Soldering Flux 


Get your order in now and avoid delay. 


GARDEN CITY LABORATORY, 4134 S. Halsted St., CHICAGO, ILL. 
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Continental Can Company 


DIRECTORS: Factories: 
T. @. CRANWELL, Pres’t. CHICAGO 
A. W. NORTON, Vice-Pres'’t. SYRACUSE 
F. P. ASSMANN, Sec'y & Treas. BALTIMORE 
J. O. TALIAFERRO. 
B. H. LARKIN. 


©. A. SUYDAM, Sales Agent 


BALTIMORE, MD., Feb. Il, 1909. 


To the Canning Trade: 


We are now naming prices on the regular Packers’ Cans 
and Solder Hemmed Caps, and also on the Open-top or ‘“‘Sanitary”’ 
Cans for the season of 1909. Our regular Packers’ Cans with 
Solder Hemmed Caps will be made of the same high grade of tin 
plate, in the same workman-like manner, and will give our 
numerous friends and customers the same unequaled satisfaction 
that has characterized our deliveries of this can in the past. We 
have enlarged our output materially since last season, and are in 
a better position than ever to give our friends every satisfaction, 
both in quality and service. ; 


Our Open-top Can is a strictly ‘‘Sanitary’’ can. It is out- 
side soldered, contains no burnt streak, no discoloration of any 
character, and has no solder whatever on the inside of the can. 


Our Closing Machine, which we supply the packer for use 
in his packing house, is, without any exception, more rapid 
and closes the can more surely than any other machine in exist- 
ence; and these features, combined with our famous screw feed, 
make it altogether a modern, up-to-date Closing Machine in 
every particular. We will strictly maintain in our Open-top Can 
the same high degree of quality that has made the CONTINENTAL 
CAN unquestionably the very best can in America. 


We solicit your inquiries and orders, and assuring you of 
our ability to take the best possible care of your wants, and 
pledging to give same our personal attention, we remain, 


Very truly yours, 
CONTINENTAL CAN CO., 


Thomas G. Cranwell, President. 






































which we publish on another page of this issue, 
is of very great importance, and THE CANNER 
is naturally much gratified at being the first 
trade journal in the country to publish that which is in 
effect a strong defense of canned goods and the meth- 
ods of American canners by the chief of the Bureau of 
Chemistry, the government’s leading food expert, 
whose name is a household word from the Atlantic to 
the Pacific and whose opinions carry great weight with 
the American consumer. 
Dr. Wiley’s letter was written to Mr. Walter A. 
Frost, of Chicago, and it is not only important to a 
degree which can hardly be overestimated, but it can 
be made immensely valuable to the canning industry, if 
the canners will but take advantage of the opportunity 
which it affords them to convince the people of this 
country that canned goods are pure, wholesome food 
and that they are so regarded by the man who in 
magazines and sensational newspapers is so often rep- 
resented as condemning this class of manufactured 
food. We earnestly hope that every reader of this 
aper who desires to see the canning industry prosper 
—and it WILL prosper if the public is made to learn 
the truth, that CANNED GOODS ARE THE 
CLEANEST, MOST WHOLESOME AND BEST 


D: WILEY’S indorsement of canned goods, 





have gone the rounds of the country during the 
last few years with such regularity that today 
, the packers find distrust of the purity and whole- 
someness of their products so general that the con- 
sumptive demand for canned goods has decreased to 
a noticeable degree. Some of the wisest heads in the 
canning business attribute the slow movement in 
canned fruits and vegetables during the past twelve 
months and the present deplorable market conditions 
in large part to the repeated publication in newspapers 
and magazines of defamatory statements, all to the 
effect that canned goods are unsafe and unfit to eat. 
It’s a long lane that has no turning—but it looks like 
the turning point has at last been reached. Dr. Wiley 
has come out with a letter to Mr. Walter A. Frost, of 


G line gone against the canned goods industry 
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Dr. Wiley’s Letter 


FOOD OBTAINABLE—will at once proceed to 
carry out THE CANNER’s suggestions for having Dr. 
Wiley’s letter published in as many newspapers as 
possible in all parts of the country. 

THE CANNER considers that Mr. Frost is entitled 
not only to much credit but is deserving of the thanks 
of all packers for having obtained from the leading 
food official of the government an indorsement of 
canned goods so strong that it should be sufficient to 
completely quell the sensationalists who for years past 
have busied themselves with giving publicity to state- 
ments most outrageously defamatory in character, to 
the positive injury of the industry, actually resulting 
in decreased consumption of canners’ products. In 
obtaining a statement of this character from Dr. Wiley 
Mr. Frost, a broker be it noted, the former president of 
the National Canned Goods and Dried Fruit Brokers’ 
association, has rendered the canning industry a nota- 
bly valuable service. The important part played by 
Mr. Frost in connection with this matter brings him 
forward, not only him but the brokerage fraternity, in 
a manner which should impress the canning industry 
most favorably. THE CANNER wishes to add its con- 
gratulations to the many which Mr. Frost has received 
during the last few days. 


The Other Side of the Story 


Chicago, warmly praising canned foods, speaking of 
“THE IMMENSE BENEFIT OF THE CANNING 
INDUSTRY TO THE CONSUMING PUBLIC!” 
and “APPEALING TO THE PUBLIC NOT TO 
CONDEMN,” etc. His letter semes to mark the turn- 
ing point, for doesn’t it contain assertions by the chief 
of the United States food officials which are directly 
contrary to what the Fanny Morris Smiths and the 
Philadelphia North Americans and others of their ilk 
have been scaring timid consumers with for years? 
Doesn’t it tell the other side, the canner’s side of the 
story? 

This letter contains what Dr. Wiley says and 
KNOWS about canned goods—not what other people 
say he says or thinks. 


Fanny Morris Smith 


doesn’t have to seek far to find writers whose 
ignorance is really sublime, yet who appar- 
ently have little difficulty in finding publications which 
are rated as reliable yet which will give space to their 
horribly garbled statements. There is a sufficient 
number of these writers to enable us to classify and 
grade them according to the density of their igno- 
rance, but Fanny Morris Smith, who fills some space 
in the April Outlook with slanderous stuff about 
“Some of the Farmers’ Troubles,” is one who, if we 
have ever Bertilloned her, we have forgotten it. 
Fanny Morris Smith is one of the worst cases of a 
woman writing of that concerning which she is pitifully 
ignorant that has yet come to THE CANNER’S notice, 


and here’s the proof of it: 
Not only is the price of the farmer’s raw materials con- 


E have read the eruptions of some pretty 
ignorant writers on food topics; indeed, one 





trolled by the cost of production in that section where they 
may be produced most cheaply, but the farmer is even more 
impoverished by the universal practice of adulteration in 
preparing his product for market. His lard and butter and 
meal and maple sugar and hides and wool, to mention a few 
staples at random, are all either adulterated or reworked 
and put out in spurious forms to take every advantage of 
the public and to the manifest loss of the producer, who 
thus gets but half the price the demand should have secured 
for him. On the other hand, the articles he buys, coffee, 
eanned goods, clothing, sewing silk, India rubber goods, 
feed of all kinds, fertilizer, are all greatly impaired in 
value by adulteration, dnd his tools, expensive as they are, 
are subject to continuous breakage from the moment they 
are put in the fields, because the iron work is cast from 
scrap iron and the wboden part made from improper mate- 
rials, sawed across the grain, so that they split at the least 
strain. Tools are made not to use, but to sell. 

How far from true it is to say that the adulteration 


oe 


of food has been a “universal practice”! How abso- 





(Continued on Page 57). 
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Indiana Tomato Acreage. 

An Indiana canner who is unusually well posted on the 
situation in that state writes THE CANNER under date of 
May 3 that ‘‘The packers are having a very hard time to 
get acreage in the central and northern parts of the state. 
Canners in the southern part of the state, as is usually the 
case, can secure all the tomato acreage they want. The 
prevailing price for tomato acreage is $8.00 per ton.’’ 

It is to be hoped that tomato acreage in the Tri-State ter- 
ritory will be smaller than in 1908, as a very well-posted Mary- 
land packer positively asserts it ‘‘is bound to be.’’ This 
packer maintains that it is erroneous to say that ‘‘There is 
every indication that the coming pack will be as large, if 
not larger, than in 1908.’’ He holds that the indications 
point to the contrary, and believing that low prices on toma- 
toes during the next thirty days will have a beneficial effect 
on the business next fall, adds that ‘‘If nothing happens to 
encourage the canners and farmers too much in the next 
thirty days, the acreage will be small and canned tomatoes 
will immediately become a good investment.’’ 

While opinions may differ, those who desire to see market 
values advance hope that acreage will, in fact, be reduced as 
compared with 1908. Conservative operations are called for 
by existing conditions. Certainly there is no reason why the 
1909 tomato pack should exceed that of last season, which 
was figured at approximately 11,500,000 cases. We hope, 
therefore, that tomato packers will not, as they frequently 
do, figure that, as many of their competitors have reduced 
acreage, the time is opportune for them to make preparations 
for increased production. It not infrequently happens that 
a large number of other packers plan precisely the same 
course, which tends to. acreage expansion instead of contrac- 
tion. When a considerable number of the packers leave it 
to the ‘‘other fellow’’ to cut down his acreage while they 











DON’T STORE YOUR GOODS 


in a warehouse that is not financially 
responsible. A warehouse with $25,- 
000.00 capital would not be much good 
in case of a $100,000.00 damage by 
collapse of building. We are in a 
position to give you ample security, 
have never frozen any of our custo- 
mers’ canned goods, and can loan you 
liberally in good times and in panics. We 
have 9 warehouses on the tracks and 
on the River. No charge for switching. 


WAKEM & McLAUGHLIN, (Inc.) CHICAGO 
WAREHOUSEMEN AND BANKERS 


———— en | 
increase theirs, a net decrease is very unlikely to result, 

The output of tomatoes this season will more than prop. 
ably be sufficient for everybody’s needs, even if the area 
planted is not increased by a single acre, for if the lag 
season had been more favorable the pack on the aere 
then out would undoubtedly have run a deal above, 11,500, 
cases. 

Tomatoes—Very few sales of spot tomatoes have been 
made to Chicago jobbers during the week reviewed. Many 
of the packers are holding at 75¢ f. o. b. factory, though 
some business was done here this week on the basis of 75¢ 
delivered, which figure just about represents today’s market 
on No. 3 standards of western packing. Jobbers are buyj 
only enough futures to cover sales being made by their roaq 
men. Indiana 3s in some instances are quoted as low ag 
75¢ f. o. b. factory, while there are other packers who are 
asking more, up to 80c factory. We hear a quotation op 
1909 packing Michigan tomatoes in 5-inch sanitary tin 
strictly fancy fruit, on the basis of $1.10 f. o. b. factory, 

Corn—There is a better feeling on corn, and more jp. 
quiries among the jobbing trade, both in Chicago and out 
in the country. Whereas a short time ago corn was obtain. 
able at 5744¢ delivered here, today’s bottom price seems to 
be 60¢ Chicago, in fact buyers have this week been looking 
for corn at that figure, with very few sellers. Iowa is hold. 
ing strong at 60c f. o. b. factory. In Ohio some packers are 
offering at 5744c, but the majority are asking 60c f. o. b. 
factory. Some Illinois corn, we understand, is obtainable 
at 60ce factory and Indiana also. Future corn is being held 
generally in all Western states at 60c f. o. b. factory. 

Peas—The spot market has been showing more activity 
of late and Wisconsin canners have made quite a few sales, 
principally to interior buyers, the Southwestern jobbers be- 
ing a noticeable element among them. Several sales have 
been made to Texas and other Southwestern sections. Chi- - 
cago jobbers are still after spot peas at low prices and here 
and there find a packer who is cleaning up and has a bargain 
to offer. The best evidence that the interest in future peas 
is somewhat more general among the buyers is the fact that 
buying orders for them have recently increased, sufficiently, 
at least, to be noticeable. This is attributed to the fact that 
it has dawned upon the consciousness of some of the buyers 
that the season is backward. The weather has not only been 
unseasonably cold, but rains have been general and continu- 
ous, and seeding and farm work have been retarded very 
considerably. Continued rainy weather and low temperature 
would put the pea packers far behind, and interest in new 
packing peas would undoubtedly be increased, and the mar- 














STO be AG EE Canned Goods a specialty. 

Liberal loans. No charge for 
switching. Our buildings are built expressly for pear. wd 
a ses, so we are not asked to guarantee against collapse of 


ee A and B, Direct Ret ENE Kepler Warehouse Co. 
and Lake Connections, 604-528 N. Water St. stablished CHIC A GO 
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Ww C and D, I 
368-370-372 E. Indiana St. 





























KELLEY-CLARKE CO. 


Canned Goods 
BROKERS 


ANNUAL SALES - - 1,500,000 CASES 


OFFICES 

















| Seattle, Tacoma Spokane Portland San Francisco 


RED RASPBERRY 
SPECIALISTS 


THE PUYALLUP & SUMNER FRUIT GROWERS’ 
ASSOCIATION nesoodterers sr PUYALLUP, WASH. 


Consisting of 500 growers who produce their own 
fruit and conduct their own cannery. They can 
supply your wants in Red Raspberries of any sized 
package and any degree of syrup. 

WRITE FOR INFORMATION 
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The United States Can 


CINCINNATI, QGHIO! 





directions are unexcelled. 


We are now entering orders for: 


Solder Hemmed Caps 





We wish to assure the trade 





requirements for the season. 


The United States Can 





With a new modern factory, equipped with the 
latest improved can-making machinery; railroad sid- 
ings connected with eleven trunk lines of railroads 
running out of Cincinnati, our facilities for getting 
low rates and making quick deliveries of cans in all 


Standard Soldered Cans — all sizes 
Latest Improved Open Top Sanitary Cans 


We are much pleased by the orders placed with 
us during the Canners’ Convention and since then. 
The confidence shown in our new factory at Cincinnati 
by the large buyers, is very gratifying. 


standard of cans turned out by the Virginia Can Co., 
under the same management as this Company, will be 
maintained in our factory at Cincinnati. 


Write us giving sizes and deliveries wanted, and 
we will submit a proposition covering your entire 


Oo. C. HUFFMAN, President 
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ket strengthened in the event of damage to the crop in the 
earliest canning sections, such as Maryland and Delaware. 
Apples—The apple market is exceedingly low, considering 
the high prices prevailing on green barrel stock, and also the 
fact that the canners are more closely cleaned up on gallon 
apples than they have been in a long time at this season of 
the year. New York packers are quoting at $2.20 f. o. b. 
factory, while we understand that some are being offered as 
low as $2.30 delivered, Chicago, packed in sanitary tins. 
Fruits—California canned fruits continue irregular in 
price and sales to the jobbing trade have been inactive 
during the week reviewed. THE CANNER’S correspondent at 
San Francisco in his letter in this issue describes the condi- 


The California Fruit Canners’ Association’s quotations on 
1908 pack are f. o. b. coast as follows: 








VARIETY. Be. 3 No. 244 No. 246 No. 248 No. 214 No. 


Ne. Hs 
tras S Stnds Stnds Secon Water 





$2.00 $1.75 1.50 $1.20 $1.10 $1.00 .... 
as ntde. 0cse, GE IT dens 4b a 


Apples 
Apricots 

‘* peeled 

s¢ diced ... 
Assorted 
Blackberries .. .... 
Cherries (R. A.) 2.25 

es (White) ... 
= (Black) 
Grapes (W.M.) 
Peaches (Y. F.) 

as (L. C.) 2.00 1.75 

i (L. C.8.) 2.00 1.75 

ie (W.H.) 2.00 . 

‘* (W.H.S.) 2.00 . 
Pears (Bartlett) 2.20 . pion 
Plums (G.Gage) 1.75 F = 75 ~=«.70 
Plums (EBgg).. 1.75 .... 140 .85 .75 .70 
Plums (G.Drop) eee: ft 
Plums (Damsn) d 75 = .70 
Raspberries ovas sane Se sham, Gea 
Strawberries aes fae 


1.75 1.50 1.25 
2.00 1.85 1.65 
1.65 
1.65 
1.10 
1.25 
1.30 


1.15 1.05 $1.00 
1.50 140 .... 
1.50 1.40 . 
1.50 1.40 . 
1.00 .90 . 
1.15 1.05 

1.20 1.10 
1.20 1.10 . 
1.20 1.10 

1.20 1.10 . 
1.25 1.10 


1.85 
1.40 
1.50 
1.60 
1.60 1.30 
1.60 1.30 
1.60° 1.30 


2.00 
1.50 
1.75 


2.15 
2.00 


2.00 





No. 8 No. 8 
Water Pie 


No. 8 
Extra 
Stnd 


No. 8 
Stnd. 


No. 8 
Extras Extras 
No.8 No. 2% 
Grade Grade 


No. 8 


$2.40 
2.40 


$4.00 $3.75 $3.50 $3.50 


4.00 
4.00 


Blackberries 
Cherries (R. A.) 
(White) 
oe (Black) alae 
Grapes (W. Mus.).... .... ees 
Weaseen CH. Tide ccice cece 4.75 
wi ie. Gitcaeks « tebe * 5.00 
as i. GC GD... ss CE 
oe . ere dikes 
ae (W.H.S1.) ‘ 
Pears (Bartlett) 450 
Plums (G. Gage) cose Oe ORD 
" Egg) . 3.25 3.00 
3.25 3.00 


4.50 
4.00 
3.25 
3.75 


3.75 
3.75 
3.75 


4.50 
3.50 
4.00 
4.00 
4.00 
4.00 
4.50 250 PLD 
2 00 UNP 


2.85 
185 1.75 
1.85 


4.00 


sc (Gold Drop). .... 
Plums (Damson) 
Raspberries 
Strawberries 


tion of the Coast market and the outlook for the crops of 
peaches, apricots, cherries, etc. There is no longer any 
doubt that peaches in Delaware and sections of Maryland 


1.60 


4.00 3.50 


were seriously hurt by the recent freeze, and 
also done to early strawberries and other varieties ae Was 
The situation in that section of the country is very c. 
oughly covered by THE CANNER’S special corresponde ea 
Baltimore in his letter this week. = at 
Sauerkraut—The market is very firm in Chicago, Pac, 
are asking 80¢ to 85c f. o. b. factory for No. 3 canneq hae 
according to quality, and kraut on the spot here igs held at 
87%e to 90c per dozen for No. 3 size. Ohio cannerg pr 
kraut are offering futures, No. 3s, at 6244c to 65¢ ¢ 0 b 
factory. One of the largest canners of kraut in that state 
quotes 62%4c. There is virtually no demand, however for 
kraut of 1909 packing. We hear of an offering of New York 
state future No. 10 kraut at $1.75 f. o. b. factory. 
Asparagus—Since the cut in new pack California canneg 
asparagus, reported in last week’s CANNER, sales to jobbers 
have been larger, though they would have been still larger 
excepting that in order to avoid loss on accumulated stocks, 
neither the wholesalers nor retailers feel that they can 80 
revise prices on their present holdings to make them compare 
with the figures at which the new pack is offered. 





Pickles and Kraut 











Pickles—There is no change in the situation. Things are 
running along in all lines just as they were a week ago. The 
heavy rains, however, have delayed farming operations, re- 
ports indicating that they have set them back about two 
weeks. We have had advices from Wisconsin reporting the 
washing out of cabbage seed and the consequent necessity of 
replanting. 

Prevailing prices on pickles are as last quoted: Mediums 
$4.75 to $5.00; small, $5.75 to $6.00; gherkins, $6.75 to $7.00, 

Sauerkraut—The market is unchanged so far as prices are 
concerned. Stocks are very small, supplies being pretty 
well cleaned up. 








Canners’ Supplies 








Cans—Rumors filled the air last week, but this week has 
been rumorless, and nothing further has been heard of the 
reported plan of the directors of the American Can Company 
to devise a way to provide for payment of the back dividends 
on the company’s preferred stock. 

Neither has there been anything circulated concerning the 
cutting of prices on packers’ cans. It is practically impossible 
to pry a piece of news off local can men. They say nothing 
and assert that they know nothing to say. 

The map shown in the advertisement of the American Can 
Company on page 10 of this week’s CANNER shows the advan- 
tageous location of its can manufacturing plants in the eastern 
half of the United States. The map also shows the American 
Can Company, with its factories at both Montreal and Hamil- 
ton, Ont., to occupy points of advantage for supplying the 
requirements of the Canadian canners. 


The American Can Company’s quotations on packers’ cans 
are as follows: 


No. 1s, 13/8-inch opening 
No. 2s 13/8-inch opening 
No. 2%, 21/16-inch opening 
No. 3, 21/16-inch opening 
No. 10, 21/4-inch opening 

The above prices are for cans made from standard com- 
mercial coke plates. 

Cans made from extra coated plate with or without 
symbol ‘‘X. C.’’ stamped in bottom, plate carrying not less 
than 2% pounds coating to the base box, at the following 
prices: 











Label Facts 


chance to figure on your next season's requirements. 


The three principai considerations which the Canner should give to the 
label proposition, are: 
goods; second, cost, because it is important nowadays to keep down the 
cost of production; third, quality, which is always important. If you are 
interested in superior lithographed labels at surprisingly low cost, give us @ 
We'll save you money. 


OVAL & KOSTER, Lithographers, 


First, looks, because attractiveness helps sell the 





Indianapolis, Indiana 
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VIRGINIA CAN COMPANY 


BUCHANAN, VIRGINIA 





Standard Packers’ Cans 
Solder Hemmed Caps 
Solder, Canners’ Supplies 
We offer Special Inducements to those who have their Cans 
shipped during the early months. In writing for prices, 


terms, etc., state about how many cans are wanted 
and time when shipment is desired. 











In order to take better care of our Southern 
Trade, we have provided warehouse facilities 
in Chattanooga, Tenn., and are in position 
to distribute cans from that point in carload or 
less than carload lots on short notice. 





———— 


VIRGINIA CAN COMPANY 


BUCHANAN, 
O. C. HUFFMAN, President 








SOUTHERN SALES AGENCY: 
Rooms 33, 34, 35 Chamberlain Building, Chattanooga, Tenn. 





some 
eae 














18 THE CANNER AND DRIED FRUIT PACKER 


No. 3, 21/16-inch opening 
No. 10, 21/4-inch opening 

The above prices are f. o. b. maker’s factory for delivery 
after June lst, with discount of 1 per cent per month for 
earlier delivery. 

The American Can Company quoted solder hemmed caps 
as follows: 


2 7-16-inch 
The Sanitary Can Company’s prices for 1909 are: 
Differential for 
Enamel Kanners’ Special. 
$13.75 $ .40 
18.25 -60 
23.00 75 
24.00 85 
24.50 85 
26.50 85 


Plain. 


No. 3, 47-inch 
No. 3, 5-inch 


" 53.00 1.75 
Terms: f. o. b. Fairport, N. Y.; Indianapolis, Ind.; Bridge- 
ton, N. J. 
The Continental Can Company’s quotations on packers’ 
cans are as follows: 
No. 1s, 13/8-inch opening, or 1/2 
No. 2s, 13/8-inch opening, or 12 
No. 242, 2 1/16-inch opening 
No. 3, 21/16-inch opening 
No. 10, 21/16-inch opening 
Cans manufactured of extra coated tin plate guaranteed 
to be coated with not less than 2% Ibs. of tin per base box, 
112 sheets, size 14x20, and where preferred stamped in the 
bottom of the can ‘‘X. C.,’’ as follows: 
No. 1 cans, 134-inch opening, per thousand 
No. 2 cans, 13-inch opening, per thousand 
No. 21/2 cans, 2 1/16-inch opening, per thousand 
No. 3 cans, 2 1/16-inch opening, per thousand 
No. 10 cans, 21-inch opening, per thousand 


The company quotes solder hemmed caps as follows: 
8 


1.40 

The above quotations are f. o. b. maker’s factory, for de- 
livery after June 1, with 1 per cent per month discount for 
earlier deliveries. 

A corresponding reduction from the season’s opening prices 
will also be made by the Continental Can Company on all open 
top or sanitary cans. 

The Wheeling Can Company’s quotations on packers’ cans 
are as follows: 

No. 1s, 13/8-inch opening 

No. 2, 1-3/8-inch opening 

No. 21, 2 1/16-inch opening 

No. 3, 21/16-inch opening 

No. 10, 21/4-inch opening 
The company quotes solder hemmed caps as follows: 
/8 


The above quotations are f. o. b. maker’s factory, for de- 
livery after June 1, with 1 per cent per month discount for 
earlier deliveries. 

The Virginia Can Company quotes packers’ cans as fol- 
lows: 
No. 
No. 
No. 


2s, 1 3/8 -inch opening 
2s, 2 1/16-inch opening 
3s, 2 1/16-inch opening 


No. 3s, 2 7/16-inch opening 
No. 10s, 2 1/16-inch opening 


The above quotations are f. o. b. maker’s factory, for de. 
livery after June 1, with 1 per cent per month discount t 
earlier deliveries. ad 


The United States Can Company’s quotations on packers’ 
eans are as follows: 


No. 2s, 13/8-inch opening 


No. 3, 

No. 3s, 27/16-inch opening 

No. 10, 21/16-inch opening 

Ne. 10, 27/16-inch opening 

‘ Bony company quotes solder hemmed caps as follows: 
/8 


The United States Can Company quotes sanitary cans as 
follows: 
BIO Becccdccsscoscseeccosse Sicasaronssvens errr 
No. 3, 4%-inch 
Discount of 2 per cent on cans for shipment in April, or 
1 per cent for shipment during May. , 
The above quotations are f. o. b. maker’s factory, 
The Union Can Company’s quotations on packers’ cans 
are as follows: 
No. 28s, 13/8-inch opening 
No. 2s, 


41 
The above quotations are f. o. b. maker’s factory, for de- 
livery after June 1, with 1 per cent per month discount for 
earlier deliveries. 


The company quotes solder hemmed caps as follows: 
/8 


1.40 

The Southern Can Company’s quotations on packers’ cans 
are as follows: 

. 1, 11/2-inch opening 

. 2, 11/2-inch opening 

. 24%, 2 1/16-inch opening 

. 3, 21/16-inch opening 

. 8, 21/16-inch opening (Jersey) 

. 3, 27/16-inch opening (Jersey tall) 

. 10, 21/16-inch opening 

The company quotes solder hemmed caps as follows: 
1 1/2-inch 


2 7/16-inch 

The above prices are f. 0. b. maker’s factory, Baltimore, 
for delivery after June 1, with 1 per cent per month dis- 
count for earlier deliveries. 

The Southern Can Company ’s inside coated cans are $1.25, 
$1.75 and $2.25 additional for the No. 1s, No. 2s and No. 3s, 
respectively. 

Tinplates—Business in this line.is good, and demand excel- 
lent. Prices are unchanged, as follows, f. o. b. mill: 


BESSEMER STEEL COKES. 
14x20 (107 Ibs.) $3.55 
DEES CR MD igicee 5 6.0:05ss <g¥nn 0+ geese esos 3.40 
a eS OS Be Se ae ee 3.35 
14x20 ( 90 Ibs.) 3.30 
Pig Tin—Business decidedly quiet, consumers apparently 
not being interested in spot tin. Market has been a declin- 
ing one throughout the week, prices being about 50 points 
below our last quotations. We quote f. o. b. New York: 
May. June. 
5 to 15-ton lots $29.10 $29.15 
1 to 4-ton lots 
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ROCHESTER, 
NY. 







HIGH ART 
EMBOSSED AND PLyayy, 
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THE LABELS WE MAKE ARE SUPERIOR 
IN DESIGN AND FINISH. 


WHEN BUYING, CONSIDER QUALITY AS 
WELL AS PRICE. 




















NO ARGUMENT NEEDED 
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THE BEST CANNERS IN THE 
COUNTRY, PLACE THEIR 
ORDERS WITH US. 


THE BEST DESIGNED 
LABELS BEAR THIS IMPRINT: 
“STECHER LITHO. CO.” 


STECHER LABELS SELL 
YOUR GOODS. 


A PLANT EQUIPPED LIKE NO 
OTHER IN THE WORLD. 









PRICES ARE RIGHT. 
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STECHER LITHOGRAPHIC CoO. 








ROCHESTER, N. Y., U. S. A. 
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Export & Domestic Can Co. 


604-628 West 43d Street 


DIRECTORS: 
FRED. M. ASSMANN, Prest. New York 


H.N. NORTON, Vice-Prest. & Treas. 
FRANK J. CURRIE, Secy. & Asst. Treas. 
F. P. ASSMANN. 





Manufacturers of Pulp Tomato Cans from Extra 
Coated Tinplate. Sanitary Enameled Inside or 


Plain Tin. Also Manufacturers of the E & D Air 
| Tight Bottle Cap, under the Max Ams Patents. 

















| PRICES AND SAMPLES ON APPLICATION 

















All Sizes ” messin Cans UNION CAN CO. 


Solder Hemmed Caps ROME, N. Y. 
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Fox Lake, Wis., May 4, 1909. 
Epitok CANNER: Up to this date we have done practically 
nothing at seeding peas, and what few we sowed ten days ago 
had to be mudded in. We are fully two weeks behind in our 
seeding, compared with other years. Which fact cannot fail 
to be reflected in the packing season. 
Fox LAKE CANNING Co. 





Seattle 











Seattle, Wash., May 1, 1909. 

EDITOR CANNER: The activity of the Coast salmon market 
is being reflected in Eastern centers, especially in New York 
City, which, with the exception of the stocks of pink salmon, 
now holds about the only spot stocks available. Several large 
carloads of pinks have arrived there, shipped by water from 
Puget Sound and San Francisco, and these are being offered at 
6714 cents, with some transactions at this quotation. The mar- 
ket on reds is very firm with only one grade offered at New 
York as low as $1.30. The balance is held f.o.b. New York 
at $1.35. 

Alaska Reds—1 lb, talls, $1.25; 1 lb. flats, $1.40; half-pounds, 
90c. Not only is the New York market firm on this grade and 
gradually creeping higher, but stocks in Liverpool and London 
are considerably less than at this time last year, with a heavy 
buying season ahead. 

Sockeyes—1 Ib. talls, $1.60; 1 Ib. flats, $1.75; half-pounds, 
$1.05. These stocks are cleaned up in both Eastern and West- 
ern markets. The 1908 pack was small and a price was estab- 
lished which moved the entire supply into early consumption. 
If capacity counts for anything, the 1909 pack will be large on 
the Sound and the Fraser river, as every plant is preparing to 
operate, some of which have been closed for three years. It is 
simply a question of the supply of fish, and the fourth year 
run so far has never failed to materialize. 

Medium Reds—1 Ib. talls, $1.05; 1 Ib. flats, $1.15; half- 
pounds, 75 cents. This grade on Eastern markets is equally as 
strong as Alaska Reds. The small remaining stocks are held 
firmly for higher quotations, and orders coming to Coast brok- 
ers cannot be filled. 

Pinks—67% cents. The steamship Tremont arrived at 
New York recently with 93,304 cases aboard. For a time the 
price dropped to 65 cents, but recovered again when it was 
found that concessions were not made by the holders. Some 
business was done at 65 cents, but most of the owners refused 
orders at this price. This is the last big cargo of pinks to -be 
sent to New York and it is expected that the stocks there will 
be cleaned up during the next month or two. The stocks re- 
maining on the Coast will be held for later shipment by rail. 
Coast brokers report a good volume of small orders. 

Chums—1 Ib. talls, 65 cents. Brokers are turning down good 
sized orders on this grade and retaining small stocks only for 
regular customers who send in late orders. The grade is well 
out of packers’ hands. SOCKEYE. 


en 
San Francisco, May 1, 1909 

Epitor CANNER: The fruit season is approaching, and ] 
presume my letters will be acceptable from now on. It is a 
trifle early to give definite reports concerning crop prospects 
but I will give you an outline of present appearances: ‘ 

Cherries look very well, and promise a fair crop. 

Apricots in Vacaville and Winters districts are a failure. 
There will probably not be 15 carloads of dried apricots 
shipped from that section, as most of them will go out in 
fresh fruit shipments. Santa Clara and Alameda counties 
promise about 60 per cent of last years’ crop. The Southern 
crop looks slightly better than the Northern. 

Peaches seem to promise a good crop in all varieties. 

Bartlett Pears are light in some districts, but there will be 
a fair crop in the state generally. 

Prunes, which promised well during blossoming season, now 
look to be a disappointment. It is a little too early to speak 
definitely, but the outlook in Santa Clara valley seems to be for 
a crop slightly in excess of last season’s, which means almost a 
failure of crop. This is quoted from the opinions of four or 
five persons who ought to know. The writer will examine the 
situation and advise fully in future letter. 

Canned Fruit prices were cut very generously and some little 
business has resulted. There is a pretty good size carry-over 
of peaches particularly. Apricots and pears are not so much 
in evidence, and the former is quite firmly held. 

Asparagus is moving pretty rapidly under the opening price 
of the C.F.C.A., which has been met by nearly all of the other 
canners, and on business being placed there are some conces- 
sions being made; in fact, the C.F.C.A. have made a definite 
eut of 15¢ per dozen from their opening list. There has been 
a large amount of cheap grass packed from the San Francisco 
market, which is being offered very low, but the first-class pack- 
ers are selling at nearly quoted prices, and while jobbers were 
slow to place futures, a very large volume of business has been 
booked, and tips in particular promise to be in short supply. 
While the pack will be a large one, it promises to go very 
rapidly into second hands. 

There is a little business being done in dried peaches; prunes 
are very active on account of the report of crop failure. 

CAL. 





Kansas City 











Kansas City, Mo., May 3, 1909. 

Eprror CaNNER: In reviewing the trade conditions that have 
existed on the Missouri river during the past few weeks, can 
be summed up as good in all lines, possibly lacking the snap 
that we were looking forward to, but with a careful inventory 
leaves the fact that a good, steady, wholesome trade has existed. 
After the depression of a year ago last fall, we were possibly 
looking forward to this spring trade with too great expecta- 
tions. ; 

While future buying has been backward, buying of spots has 




















This “Ad” Pays Packers! 


our business to see that your goods 


Because we make it 
How ? move promptly, and that you get the right value for them. 
Try us. 


W. S. KNIGHT & CO., Chicago, Ill. 


. ©. WHEELER, Jr., of Baltimore, Manager Canned Goods Dept.) 


WE MAKE LIBERAL ADVANCES ON CONSIGNMENTS 
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SANITARY 
CANS 


wiTH 
Improved Lock Side Seam 











We are pleased to announce that we are now equipped to manufacture 
all regular sizes of Sanitary Cans with our Improved Lock Side Seam. This 
style of Side Seam has been thoroughly tried out and perfected during the 


past season; it has given universal satisfaction and is regarded as a decided 





improvement over the Lap Side Seam. Our adoption of the Improved Lock 





Seam marks another step forward in the development of the Sanitary Can. 
The old style Lap Seam served us well, as indeed it did all Can making 
systems in their embryonic stages. In thus abandoning it, we are removing the 


only obsolete feature of the Sanitary Can. 





Sanitary Cans have been originated, developed and perfected by us. 


Our many years experience is worth much to the packer. 


We manufacture ONLY this type of Can and devote our entire atten- 


tion to it. We have no experiments to try out on any one. 


Samples upon request 





SANITARY CAN COMPANY 


Factories : 
Fairport, N. Y. 
General Offices, FAIRPORT, N. Y. indianapolis, Ind. 


Bridgeton, N. J. 
New York Office, 447 WEST FOURTEENTH ST. » 





Sanitary Can Company, Limited 
Niagara Fails, Ontario 





CANS MANUFACTURED UNDER MAX AMS PATENTS 
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been steady. Quite a lively interest has existed for spot corn 
the last few weeks, some sales having been made. The con- 
ditions on spot and future peas continue about the same as re- 
ported in my last letter. There has not been much change in 
tomatoes; the market on this commodity has been below normal, 
and at a price that does not give much encouragement to the 
canner. 

As a city, Kansas City is keeping up its progressive and 
aggressive pace. The growth in the bank clearings is quite 
wonderful and shows the rapidly filling up of this vast terri- 
tory, and the resourcefulness of this country. One of our daily 
papers has this to say relative to the rapid growth of the 
“Gateway City,” which is deserving of a place in THE CANNER’S 
columns, as it contains information that will be new, startling 
and interesting to the readers: 

“In the first few months of 1909 Kansas City’s bank clear- 
ings were nearly 25 per cent greater than in the corresponding 
period of 1908, and almost equal to the clearings of the entire 
year of 1900. This is a record of business growth which can- 
not be matched by any other city in the United States.” 

TRELA. 





Portland 











Portland, Me., May 1, 1909. 

Epitork CANNER: April, 1909, will long be remembered as the 
coldest one on record. It ended on Friday, the 30th, with a 
cold rainstorm, a high wind, hail and snow. Reports of frost 
eame in on Thursday, while the ground was frozen solid. By 
this time our farmers look for a faint promise of decent 
weather, and their disappointment is great. 

The long continued chill in the canned goods market also 
remains, and the “hopes of youth fall thick in the blast.” 
While in certain lines of trade, whether true or not, some little 
activity is reported, I think it must be more for fuel and 
winter clothing than for fresh strawberries and summer fabrics. 
Considerable revenue has been added to the railroad and 
steamboat receipts, as also to that of the various advertising 
columns of various publications, by the efforts of many up-to- 
date canners. These firms have pushed their products in per- 
son and by advertising, with satisfactory results, for it had 
occurred to them that the consumer was not “dead,” but was 
“sleeping.” I think that changed conditions require changed 
methods of attack. A good many packers have got frightened, 
not recognizing the fact that “beyond the clouds is the sun still 
shining,” and have failed to put in their usual vim. The 
decision among many buyers not to contract for futures has 
had a serious effect, but it may, and probably will injure the 
buyers next fall more than the sellers. 

Generally speaking, although some sales of future corn have 
been made, sales have been light, and while several packers are 
well sold up, such is not the case with the majority. There has 
been no change in price—there will not be downward—on this 
one can “gamble,” nor will there be, except with an upward 
tendency. The sale of spot corn is light and no change in price. 
Some western, cheap corn has been sold to our local jobbers, at 
55¢ to 65¢ delivered, much to the injury of the dealers, con- 
sumers, and packers, but to the edification of the ignorant and 
feeble minded. 

At lower prices, say $2.25, for the very best 1907 and 1908 
packing of No. 10 apples, there have been some fair sales, but 
most of the old stock, while nominally held at that, must be 
sold for a lower price, if at all. There are no No. 3 left here, 
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and as calls come for this size from all over the count 
think they must be well used up. ty, I 
Now is the time, if ever, to sell blueberries, by 


t 
wants them, while, strange to say, the owners of the mare 


not recognize the condition. I remember the time, somal seat 
ago, when No. 2 fell to 65¢ and 70c, and to get this sails 


eanners had to pick over the old stock. 
wise.” 

Sales of clams are always small just at this Season, but will 
be evident later, and while lobsters sell slowly, they are not 
forgotten. 

The combine of the sardine packers seems to be in a lea’ 
condition, both as to spot and future packing, for it would 
appear as if certain ones did not recognize the handwriting on 
the wall. The claim of some of the canners was that while 
they packed fine goods (and some Maine sardines are really 
nice) they held the umbrella over others who put up inferior 
goods, yet got no higher prices. As an example I note $1] 
ease as the best offer for oils held at $2.80, and the offer was 
a liberal one. The fact is that there was and is a difference jp 
quality, hence it is “in restraint of trade” to force all to the 
same level. The methods have resulted in the curtailment of 
the packing of certain ones, the destruction of competition, ang 
favoritism to certain commission firms and brokers. Noy 
there are on the market today old do-over sardines, old fish of 
good, excellent, and some bad quality, and why should one price 
rule? Some packers will soon begin on new, and their prices 
will be satisfactory. I think the radical change is here today, 
and it looks as if the Maine packers had thrown off the yoke, 
It is for the interest of the trade to encourage those who are 
trying to help them. INDEX. 


This is a “word to the 





New York 











New York, May 3, 1909, 

Epitok CANNER: The market is comparatively featureless, 
though there is a rather free movement out of jobbers’ hands 
and a weak feeling in nearly all first hand sellers’ sentiments, 
Jobbers are understood to be rapidly getting rid of their sup- 
plies, but even though this is true they are purchasing fresh 
goods from packers only when absolutely necessary. In futures 
practically nothing is being done. Occasionally a buyer takes 
hold, but as a rule the market is exactly where it was last 
week and there are no indications of a revival. Sellers are still 
maintaining their views on spot goods, and in some degree this 
reduces movement, since buyers and sellers do not agree upon 
this important question. 

Some few cars of standard Maryland 3s tomatoes have been 
sold during the week at 62%4c regular terms f.o.b. net Balti- 
more. The spot stock, which has been offered at 6744c, New 
York, has practically all been sold. Two or three more cars 
only are left. There are a good many packers who will accept 
nothing less than 65c regular terms f.o.b. factory, and they 
maintain this attitude regardless of pressure which is brought 
to bear to make them accept less. The situation in this respect, 
at least, has not changed. Whether jobbers will be able to 
force down the price, as they are trying to do, to 62%¢, re 
mains to be seen. They say they will, but holders persist im 
declaring that it cannot be done. No demand is reported for 
futures. The difference of 5¢ or more between these goods 
and spot stocks is sufficient to deter buyers from taking hold. 
The consuming trade is still uncertain and jobbers refuse to 
consider important purchases under such conditions. The light 

















BALTIMORE, 


Attractive lithographed packages of all descriptions. 


E. EVERETT CIBBS 


President 








SOUTHERN CAN COMPANY 


One of the largest and best equipped Independent Plants operating continuously, having sufficient 
capacity, storage and shipping facilities for handling the largest Contracts. : 
sizes of PACKERS’ CANS we manufacture a general line, comprising Cans for various purposes. 


Users of Cans may realize an opportunity to economize has been lost by failing to first consult us. 


LEONARD BURBANK 


Vice President 





MARYLAND 





In conjunction with all 











ISAAC ROBINSON 
Mgr. Packers’ Can Dept. 
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NOT A DISSATISFIED 
CUSTOMER 


This is our record attained through the remark- 
able operation of the 20th Century Gas Machine, 
and says more for the excellent service rendered by 
that Apparatus than we could tell on a full page. 


“Not a Dissatisfied Customer” 


is also a proof of the superiority of the 20th 
Century, as a similar claim cannot be sustained by 
any other concern manufacturing Gas Machines. 

Let us prove our claims to furnish the most 
economical, uniform and efficient gas ser- 
vice. Heat your capping steels better than they 
were ever heated. Keep them free from soot or 
carbon, and save many of your cap‘leaks. 
Y 
1 
If we do naw } 


not make 
good— 
Fire the 
machine 


back 



















C. M. Kemp Mfg. Co. 


Baltimore, Md. 























The Blakeslee Simplicity 
Can Righting Machine 


The First and Only Complete and Adjustable 
Machine of its Kind Offered te the Public 


For use with fillers 
of either the one or 
two spout type. 
PRICES 

ha 

e - spout 
Machine . $ 75.00 
Na 

‘wo - spout 
Machine . 100.00 
Adjustable for all 
sizes of cans. Positive 
in operation. Has 
given great satisfac- 
tion wherever used, 
and we refer with 


pleasure to all former 
purchasers.” 


Send for booklet of 


users’ comments. 


Burden & Blakeslee 
CAZENOVIA, N. Y. 














BROWER’S GRAVITY CAN RIGHTER 


SIMPLE—DURABLE—EFFECTIVE—FOOL-PROOF 





Works entirely by gravity, needs only to be supplied with cans. 

Price (complete with 30-inches of vertical can chute and 24- 

inches of horizontal can runway) $50.00 f. o. b. Hoopeston, Ill, 

Guaranteed to operate satisfactorily. 

SPRAGUE CANNING MACHINERY COMPANY 
Sales Office, Chicago, Ill. Factory, Hoopeston, Ill. 

DANIEL G. TRENCH & CO.. Gen’l Agents 
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operations. 
California asparagus is unsettled and weak. The recent re- 


duction in price stimulated buying to some extent, but not 


sufficiently to create any better feeling in the market. The 
volume of business so far done falls far below what was ex- 
pected by packers and their agents. The real reason for the 
slow demand is the fact that retailers, the ultimate arbiters in 
transactions of this character, have liberal supplies of goods 
that cost them $1.15 more than present prices, and until they 
can dispose of that stock they will not be anxious buyers of 
futures. Some have accepted the inevitable and have reduced 
their prices to correspond with the new figures and are dispos- 
ing of their goods at a fair degree of speed, but in other 
instances movement is slow. Jobbers under these circumstances 
find only a limited outlet into consumption and following their 
usual policy are buying practically no futures, depending upon 
the turn that events will take in the future to enable them to 
secure sufficient stock for their purposes. One packer has made 
an additional cut of 5c to 10¢ in the hope that he can stimu- 
late business, but under the circumstances further reductions 
will have the effect of retarding rather than of increasing 
business. 

Not much demand is noted for spot corn. Sales have been 
made in a small way only, though here and there the situation 
promises a revival in the near future. The market is generally 
steady, though quiet. Supplies of desirable grade are not 
liberal enough to cause a glut, hence it is quite likely that pres- 
ent values will be maintained. A little Maine corn is selling 
at opening prices, but aside from that movement is merely 
routine in character. Prices are nominal, but holders seem 
unwilling to shade them to any extent. 

A moderately active demand has developed for spot peas at 
60c to 65¢, but the bulk of the stock available at such prices 
does not come up to the standard required, which is in prac- 
tically all instances a quality which packers aver they cannot 
supply at the price. Some fairly good Southern peas have 
been offered at 65c. The offering is reported free from the 
hard yellow specimens which form a considerable portion of 
some lots. These overripe peas are the bane of all packers’ 
operations and are there because the peas were allowed to re- 
main too long on the vines, or else because individual vines died 
under undue exposure to the sun. 

String beans are dull, and while prices are largely nominal, 
few are willing to shade them. The feeling among holders is 
that sales shall not be made below quotations, even for the pur- 
pose of securing liberal orders. 

Some increase in the demand for shrimp is reported, though 
it hasn’t yet reached sufficient proportions to make prices 


higher. M. 





Baltimore 











Baltimore, Md., May 3, 1909. 

Epiror CANNER: Summing up the reports as to damage to 
fruit crops, it seems now pretty certain’ that peaches, pears, 
cherries and early strawberries are seriously injured. The 
damage to peaches and pears in Delaware is great, ana extends 
pretty well all over the state. Many growers say they will have 
no peaches at all. The territory of Maryland known locally as 
the Eastern Shore, and on which there are many peach orchards, 
also seems to be in as bad a plight as Delaware, and very few 
peaches or pears will come to packers’ hands from that section 
this season. The mountain district of Maryland, known as 
Western Maryland, did not fare quite so badly as the Eastern 
Shore, but considerable damage was done. Taking the moun- 
tain district in Western Maryland, Pennsylvania, and Virginia 
as a whole, it wiuld seem that after a careful analysis of the 
reports that in’ few sections only will it be safe to expect 
more than half a crop, and in many others there will not be 
even a third of a crop. 
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demand for futures is pleasing to the larger packers since it 
tends to prevent irresponsible packers from undertaking large 











There was somewhat of an improvement las ‘ 
demand for spot peaches, and Phare sales were mds. a the 
about 5¢ higher than what the goods could have been ur 
at two or three weeks ago. Stocks of peaches on red. 9-- 
market, however, are small, and the holders are cither witha Lg 
ing their prices entirely or putting them up 10¢ per — 
Were all the conditions surrounding the peach situat; “rn 
same today as they were 10 years ago, we might safe] — 
to see seconds peaches advance to $1.25 or upwards ro ¢ at . 
time there was little or no competition from Georgia and a 
Southern or Southwestern states. It is a question now ne 
if the crop fails in this section, whether or not the market will 
advance very much, as there is still quite a fair ae 
peaches carried over in Georgia, and there is the expectatio ~ 
at least half a crop in that state. This will tend to kee ee 
Baltimore and Eastern market from running away, There is 
no doubt, however, in my mind but what good No. 3 pear 
yellow peaches owned today at from $1.05 to $1.10 per _ 
are good property. I expect to see an advancing market jon 
now on. 

The spot tomato market was rather easier than anythi 
week, and I see nothing in the situation now that pam 
immediate improvement. There was a fair amount of hediene 
transacted, but no buyers seem to be taking in larger blocks 
than about 1,000 cases, and most of the orders were for a car- 
load or less. The market remains at from 65¢ to 721, accord 
ing to brands. a 

The demand for future tomatoes was also less last week than 
the week previous. This is only natural, however, in view of 
the easier feeling on spots. With a few exceptions, there does 
not seem to be any undue anxiety on the part of the packers 
to force sales of future tomatoes, as most of them appear to 
be content to wait until the buyers get their ideas up. As 
indicated, however, there are a few who evidently want to get 
some orders on the books, and they have shown a disposition 
to meet buyers’ views, and have entered business at 50¢ and 
70e, f. o. b. Baltimore, for No. 2 and No. 3 standards re. 
spectively. At these figures, the risk is against the packer, as 
all crop conditions must be absolutely perfect to enable him to 
get his money back. 

The improvement in the demand for spot corn continued 
during last week, and good standard Maine style at 62\%¢ 
Baltimore is getting scarce. There are several lots lying 
around at 60c, but the quality does not run uniform. Consid- 
erable business was done in future corn, and the market is 
firm at from 60c to 65¢ f. o. b. country factory for standard 
Maine style, with a number of packers withdrawing quotations 
entirely, having sold all they care to sell until they know more 
about the coming crop. 

Packers here are beginning to talk peas and pineapple. Up 
to two weeks ago, it looked as though the pea season would 
open earlier than usual, but the weather during the last ten 
days or two weeks has been so cold that the growth and matur- 
ing of the peas has been retarded very much, and it is not 
likely there will be any packing done until about the third or 
last week of this month. Future peas are being offered by 
Baltimore packers on the basis of 80c for standard peas. 

Pineapple packing in Baltimore will be very small this year, 
for as I have indicated in former letters some of the packers 
will either let this line alone entirely or run very light. A few 
seem to still have their nerve, and are planning their usual 
pack. The indications are that raw fruit will be lower than the 
average of the last few years, as the crop in Cuba is‘said to 
be very heavy, and the market in New York is already show- 
ing the effect of the large crop. Buyers would do well to 
remember that the pack here will be.small, and should any- 
thing happen to cut down the supply from Hawaii, a good 
many people may be hunting pineapple before next fall and 
winter. 
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Anything to sell? Try a CANNER classified ad. 
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The Canner’s First Consideration for. 1909 Should Be 
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YOU CANNOT AFFORD TO USE 86° GASOLINE NOR CITY GAS......THE 


SPRINGFIELD VAPORIZING MACHINE 


Is latest and best. It uses any form of naphtha usable in any gas machine. The fluid 
flows to the machine by gravity; a chain elevator (see cut) measures it exactly and then 
pours it on to a steam heated pipe, by which it is at once converted into pure vapor. 
This process is so accurate that we pass into the pipes 2314 cubic feet of vapor and 
97614 feet of air. 

See the simplicity of this process. Elevators of this type have been used for 
thousands of years. 

We avail ourselves of the simplest mechanical device for mingling exactly measured 
quantities of air and naphtha. There are no cams, no walking beam, no eccentrics, no 
check valves, nothing to get out of order—nothing to leak. The gas produced furnishes a 
clear blue flame as clean as alcohol, and is conducted to the burners by the one pipe system. 

As compared with other illuminants, the cost of 1000 candle power (25 candle 
power for 40 hours) would be: 





Naphtha Gas, in incandescent burners, - - 3 cents 
Air Gas as made with 86° gasoline, - - . _ ys 
Kerosene Oil at 12c. per gallon, - - - a 
Acetylene, (calcium carbide at 4c. per lb.) - - a 
Electricity at %c. per 16 candle power lamp per hour ie 


Don’t buy it—borrow it and try it out, noting exactly the above claims 


GILBERT & BARKER MANUFACTURING CO. S37 York‘ sity 











superior qualities 
The No. 2 D 


sultation free. 








No. 2. Automatic Adjustable Double Seamer 


“NO LONGER A CHOICE, BUT A NECESSITY” 


Every canner in the land should own one or more of the AMS No. 2 ADJUST- 
ABLE DOUBLE SEAMERS, which will seam tops and bottoms on cans as fast as the 
operator is capable of feeding the bodies into the machine. 

The AMS SANITARY CAN is used by the leading food packers, who recognize its 


OUBLE SEAMER will double seam these cans without SOLDER, 
HEAT or objectionabie FLUXES, and prepare them for processing. 

The new No. 57 
perfection of BOTTLE CAPPERS. Caps any standard size. The metal cap is spun 
against metal instead of the glass, which practically eliminates all breakage; a feature 
not possible in the other cappers and methods now in use. 

Our DATING MACHINE ought to be with every canner who wants to place his 
secret mark on cans so that his product may be identified. Any desired combinations 
and dates can be used on Round, Square or Irregular shape covers or stud hole caps. 

If you are interested and want advice based on many years experience, write. Con- 


MAX AMS MACHINE CO., Mount Vernon, N. Y. 





No. 34. Bottle Capper 






BOTTLE CAPPER will do all that we claim for it. It is the 
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Dr. Wiley Puts His O. K. On Canned Goods 


Chief of the Bureau of Chemistry in Letter to Walter A. Frost Stamps Canneg 
Goods With His Approval. 





Dr. Wiley, chief of the bureau of chemistry at 
Washington and member of the federal board of food 
and drug inspection, has given canned goods the 
cleanest kind of a clean bill of health, and already 
steps have been taken to give his words such publicity 
that a vast amount of good, in restoring canned goods 
to the confidence of the more timid class of con- 
sumers, is certain to be speedily accomplished. 

Dr. Wiley’s strong endorsement of canned goods 
was contained in a letter written to Walter A. Frost, 
of the brokerage firm of Walter A. Frost & Co., of 
Chicago, and received by him on Monday. In order 
to make the most effective use of the statements of 
the chief of the bureau of chemistry, he secured the 
sanction of Vice President R. W. Crary, of the Na- 
tional association’s board of publicity, who happened 
to be in Chicago, of the idea of giving it at once to 
the press, so as to secure for it the widest possible 
publicity. Mr. Crary was in full accord with Mr. 
Frost in the opinion that the ietter should be given to 
the newspapers and food trade press of the country 
while it was still fresh and possessed news value. 
Copies, therefore, were made and furnished to the 
Chicago morning and evening newspapers, the Asso- 
ciated Press, and also to the trade journals. 

Dr. Wiley’s Letter. 

Dr. Wiley’s letter to Mr. Frost reads in full as fol- 
lows: 

Washington, D. C., May 1, 1909. 
Mr. Walter A. Frost, 
5 Wabash Ave., Chicago, Ill. 


Dear Mr. Frost: 





the most maltreated of any kind of manufactured food 
offered for sale in this country today. 

Wide circulation of his indorsement of the canners’ 
products will tend to disprove the false scare stories 
with which consumers have been fed for severa] years 
past by a press criminally careless in its disregard for 
the truth and utterly indifferent to the harm done 
It will be the most effective kind of publicity, and it js 
directly to every canners’ interests to do his individual 
part toward bringing the Wiley letter to the attention 
of as large a percentage of consumers as possible 
If the readers of THE CANNER will follow this sugges. 
tion they will be assisting in teaching millions of peo- 
ple that, instead of being insanitary or in any 
way whatsoever unwholesome, canned goods are the 
opposite; and that Dr. Wiley himself appeals to the 
American public “NOT TO CONDEMN THE 
WHOLE TRADE BECAUSE OCCASIONALLY 
A SAMPLE MAY BE FOUND WHICH IS NOT 
IN THAT STATE OF PURITY WHICH THE 
PUBLIC DEMANDS.” 

Take Dr. Wiley’s letter to the editor of your 
local newspaper and request him to publish it in a 
prominent place in his next issue, with suitable com- 
ment. Point out to him that it is important that the 
people of the United States should feel confidence in 
that class of food and that process of conserving which 
enables the people to enjoy at all times of the year 


I have often regretted the inadvertent injury which is done to the canned goods trade by en- 


thusiastic, well-intentioned, and yet not fully informed writers, implying that canned goods, as such, are adulterated. 
I think I can safely say that, taking the whole matter of canned goods together, including fish, canned meats, canned 
vegetables, and canned fruits, only an extremely small percentage of them ever contain any added substances what- 
ever, except food and perhaps a little salt or sugar. I think this fact ought to be well advertised and published. 

Of course I do not include in canned goods, articles which have not been sterilized, for in such articles preserva- 
tives are often employed. I do not think the great canning trade should suffer because such an insignificant few per- 
sist in either using artificial color, artificial sweetener, or a chemical preservative. 

Under the rules of the Department of Agriculture certain substances may be used in foods legally, provided their 
presence is plainly stated upon the label. Buyers of canned goods therefore have a certain method of protecting 
themselves in this matter, and that is to look at the label. When we consider the immense benefit of the canning 
industry to the consuming public, it appears to me that we ought to use every honorable endeavor to set the minds 


of the community right in regard to the composition of such articles. Of course some canned 


goods are of better 


quality than others, that is a natural and necessary consequence; but the impression that some people obtain that all 
canned goods contain artificial colors, artificial sweeteners, and preservatives, ig a most erroneous one and is harmful 


to the trade. 
a blessing which is not in disguise. 


I am, as you know, a believer in canned goods and in the canning process. I think it is a blessing, and 
I realize as well as anyone that public prejudice is difficult to control and to 


rectify, but I should like to do as much as I can to help this good trade along by appealing to the public not to con- 
demn the whole trade because occasionally a sample may be found which is not in that state of purity which the public 
demands. Let the people give their confidence to the trade and let them eliminate those goods which they do not want 


to purchase, by inspection of the label. 


If you think this letter will be of benefit to the trade, I shall be very glad to have you publish it. 
Respectf 


Get It Into the Newspapers. 

The greater the number of newspapers that publish 
Dr. Wiley’s letter, the greater will be the benefit to the 
canned goods business. His statements should be 
given the widest possible publicity; the housewives of 
America should be informed of the high estimate 
placed by Dr. Wiley upon this class of manufactured 
food; they should be given opportunity to read his 
words of praise for canned goods and of confidence 
in the men who pack them; the American people 
should be given the opportunity to read Dr. Wiley’s 
opinion concerning the purity and wholesomeness of 


ully, 
H. W. WILEY. 

and in every clime under the sun the very choicest 
products of the fields and orchards at prices which 
place them within the reach of all classes; point out 
how the process of sterilizing foods in hermetically 
sealed containers has been an inestimable blessing to 
mankind, and how important it is that confidence 
should take the place of distrust in the minds of the 
tens. of thousands who foolishly fear to enjoy the 
safely conserved vegetable and fruits which science and 
industry have combined to provide them with every 
day in the year. 

The editor of your local newspaper, if you request 















Send for Samples “Natural Process” Vignettes 
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4 It is only NATURAL that the consumer should select 
ut canned goods adorned with NATURAL PROCESS labels and 
“4 the packer realizing this, NATURALLY places his order with 
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IT IS ONLY A MATTER OF 


HUMAN NATURE AFTER ALL 














The retail grocer in arranging his 
window display naturally selects the 
most attractive goods in his stock to 
tempt the prospective customer. 

The goods thus displayed—advertised 
are first sold. 

All cans look alike—it’s the label that 


makes the difference—that sells goods. 





You, Mr. Canner, are human too— 


and realize that the best labels are none 


too good. 


Che United States Printing Co. 


MANUFACTURERS OF 


“Labels that Sell Goods” 








Sixth & Lock Sts., CINCINNATI, O. 
91 North 3rd St., BROOKLYN, N. Y. 
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The much Attacked canued fruit, yegeta- 
bles and meat which form « large part of 
the diet of the severage Anierican citizen 4 
were given @ cleao bil! of health by Dr. |, 
H. W. Wiley, chairman of the Inte?nation. | « 
‘g) Congress of Applied Chemistry, tn a lat- 
ter to-day to W. 4. Frost, .6 Wabash ave- 
pane, distributor of canned goods ang for 
laeveral years president of ‘t National 
Capnea Geode and Dried Pan Brozere’ 
dsnociation. 
Caaned goods in general—meaning those 
that ere sterilized by beat and bermetically 
sealed tp tlo cans—are declared free of the 
adulterations sometimes attributed to them 
and are adsolved from guilt for the fre 
[quent casee of ptoulaines and other poisons 
blamed upon them ia popniar report 
Here Ig the Cetter. 
The Jetter. which was solietted from Drx 
Wiley by Mr Frost and others interested 
fn the canzed goods bustness for the pur- 
pose of restoring the public confidence tn 


the goods is as follows: 
Washington, May 1, 1909. 
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How Two of the Chicago Newspapers 
Handled Dr. Wiley’s Letter. 


27 
him to do so, will will- 
ingly publish Dr. Wi- 

»  ley’s letter. Have it 
1908. copied at once, or use 
this number of THE 
CANNER for the pur- 


pose, and take it to him IMMEDI- 
ATELY and ask him to print it in the 
following issue of his paper, at the same 
time pointing out the significance of a 
clean bill of health for canned goods 
given by the man who is recognized from 
end to end of the country as the arch 
enemy of impure food. 


How to Obtain Dr. Wiley’s Letter. 


(In order to make it easy for canners to 
reap full benefit from Dr. Wiley’s statements 
concerning the purity and wholesomeness of 
cannery products, THE CANNER will be 
pleased to furnish, for distribution, members 
of the trade with copies of this article con- 
taining Dr. Wiley’s letter, in lots of 500 or 
of one or more thousand, at actual cost to us. 
Orders should be sent in at once.) 


Philadelphia ‘‘North American’’ Sent a Copy 
of Wiley Letter. 

THE CANNER on Tuesday mailed a 
copy of Dr. Wiley’s letter to the editor 
of the “Philadelphia North American,’ 
with the request that he give it equa 
prominence. with the sensationally de- 
nunciatory and false articles dealing with 
canned goods which recently appeared in 
that paper. 

THE CANNER’s letter transmitting a 
copy of Dr. Wiley’s indorsement of 
canned goods to the editor of the Phila- 
delphia “North American’ was as fol- 
lows: 

Chicago, Ill., May 4, 1909. 
Editor ‘‘The North American,’’ 
Philadelphia, Pa. 

Dear Sir: We are enclosing herewith for 
your consideration and with the request that 
you give it prominence equal to that which 
you recently have been giving to articles de- 
nunciatory of canned and other manufactured 
foods, a letter from Dr. Harvey W. Wiley, 
Chief of the Bureau of Chemistry of the De- 
partment of Agriculture. 

Early in the year the ‘‘North American’’ 
published an article very damaging to the 
canning industry. Thereupon we wrote you, 
under date of January 19, calling your atten- 
tion to the fact that statements made in the 


article in question were absolutely false, and referring you to Dr. Wiley himself for proof 


of the correctness of our position. 


The enclosed letter from Dr. Wiley backs up abso- 


lutely every statement contained in the letter referred to, and we therefore respectfully 
request you to publish it prominently in the ‘‘North American’’ to, at least in part, re- 
pair the damage which your paper has done to the canned industry through misrepre- 
senting it to your readers. Yours very truly, 


THE CANNER PUBLISHING CO., 


By J. J. Mulligan, Editor. 


THE CANNER was the first trade journal in this country to protest to the 
editor of the “North American” that his published statements and cartoons 


were false and unjust to the canning industry to the very last degree. 


A Ss 


long ago as January 19 THE CANNER wrote to him calling his attention to 
the falsity and injustice of his statements and the wrong his cartoons were 
doing an industry as honestly conducted as any under the sun. At that time, 
before any other canning journal had paid the slightest attention to the dam- 
age being done by the “North American,” THE CANNER protested to its 
editor that chemical preservative of any kind or character was absolutely 
in 


unnecessary to insure the keeping 





qualities of vegetables and fruits 
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hermetically sealed cans; asserted positively that pre- 
servative was not used in such manufactured foods ; 
requested that before further, injuring the good name 
f canned goods he make investigations and ascertain 
the facts for himself, and, tinally, referred him to Dr. 
Wiley for the truth about canned goods. In our letter 
to the editor of the ““North American,” we said: 

Believing that the ‘‘ North American’’ would not know 
ingly misrepresent the men engaged in a legitimate, honor 
ably and cleanly conducted industry, we say to you in all 
sincerity that the statements contained in the above para 
graphs do the utmost injustice to the packers of canned 
goods, by which we mean food products put up in hermetic 
ally sealed tin packages, because they are absolutely incor- 
rect statements. For instance, no packer of canned goods 
uses, has used, or desires permission to use benzoate of soda 
or any other preservative. If you doubt the honesty of this 
statement, Dr. Wiley himself will tell you that it is true. 

Then, when you speak of persons having gone ‘‘to work 
upon flexible officials,’’ you do canners an injustice, as no 
canner has sought, or has any idea of seeking, to suspend the 
rulings of Dr. Wiley and his associates, as he and they will 
tell you if you wiil take the trouble to inquire. 

As regards the French canners of peas making dyspeptics 
of Americans by the use of benzoate of soda, the writer of 
your editorial evidently totally misunderstands the discussion 
in regard to French peas. As a matter of fact, no canner in 
France, or anywhere else, ever put benzoate of soda in canned 
peas. The objection to French peas is that they are colored 
with sulphate of copper, which is very different from ben- 
zoate of soda. We will add in this connection that Ameri- 
can canners heartily approve the efforts of Dr. Wiley and 
his associates to deny entry into this country of French 
pess colored with sulphate of copper. 

As regards the statement in your editorial that neither the 
beef trust nor the canners could overthrow him, you as good 
as assert that the canners attempted to overthrow him. We 
beg to inform you that in entertaining this idea, you are 
utterly mistaken. The canners in this country, instead of 
seeking the overthrow of Dr. Wiley, or of opposing him, are 
among his warmest friends, an assertion which you can easily 
verify by merely writing Dr. Wiley on the subject. 

Summing the matter up, your article conveys to consumers 
the idea that canned goods contain chemical preservatives, 
and that in general they are unwholesome and dangerous as 
articles of food. Investigation would speedily convince you 
that canners do not now use preservatives of any kind what- 
soever, nor do they seek the government’s permission to do 
so. Should you not care to take the trouble to investigate 
on your own account, but would be willing to accept the 
word of Dr. Wiley—and from the tone of your editorial we 
have no doubt that you would—we earnestly ask that you 
write him concerning these questions, if, in case Dr. Wiley 
informs you that your assertions relative to canned goods 
were both erroneous and unjust, you will agree to make pub- 
lic acknowledgment of your error and the injustice of your 
editorial. Yours very truly, 


The ‘anner Publishing Company. 


NEW TINPLATE FLANT. 


\ dispatch from Pittsburg under recent date says: 
“The Phillips Sheet & Tin Plate Company, now operat- 
ing a twelve mill tin plate plant at Clarksburg, W. Va.. 
will build an eight or twelve mill plant near New 


Cumberland Junction, W. Va., three miles up the 
Ohio river from Steubenville, ground being broken 
next week. Contracts for buildings and machinery 
are almost ready to let. When Howard M. Davis 
resigned the management of the Philadelphia office of 
the American Sheet & Tin Plate Company early this 
year he projected an independent tin plate plant, but 
the Phillips company absorbed the project, making 
him vice president of the company. Later W. G. 
Brangham resigned the superintendency of the Ches- 
ter mill of the trust to build an independent mill at 
Holiday’s Cove, near New Cumberland, and the Phil- 
lips company absorbed this project also, and Mr. 
Brangham will be superintendent of the new mill. 


The Standard Tin Plate Company, at Canonsburg 
Pa., will soon complete its four mill addition. 


CANNERS AND OTHER FOOD PACKERS’ TRADE. 
MARES DECIDED TO BE REGISTERABLE. 
The following trade-marks have been favorably 
acted upon-by the Patent Office at Washington, D, ¢ 
Any person who believes he would be damaged by the 
registration of a mark may oppose it. All inquiries 
should be addressed to Trade-Mark Title Company 
Fort Wayne, Ind. : 
Serial number 33,607. Words ‘‘ Astor House Brand’? useq 
in connection with sprays of blossoms. Owner, Emil 0, Linder 
Brooklyn, N. Y. Used on tea, allspice, Cinnamon, cloves 








OPEN LETTER TO THE 
CANNING TRADE. 


To the Canners of America: 
Chicago, Ill., May 4, 1909. 

In preparation for a campaign of publicity the in- 
dustry realizes the great benefits that have come to 
it through the fact that for some years past it has had 
working constantly in its interest a consistent advo- 
cate of sanitary methods and of thorough scientific 
understanding by the canner of the work being pur- 
sued, 

What was everybody’s business along these lines was 
nobody’s business until the National Canners’ Labora- 
tory commenced serving the canners and the inter- 
ests of the industry. Repeatedly the Laboratory has 
furnished the facts and ammunition to refute ignorant 
criticism and always has its voice been raised for im- 
provement in cannery practice and cannery materials. 

The work it has done has been of lasting benefit to 
the trade. The work it is doing now for the industry 
at large is of great value. Its service to the individual 
canners has saved immense losses. The Laboratory is 
fulfilling the aims of its founders. It should continue 
to receive the general and loyal support of canners on 
the co-operative basis of annual contributions, which 
creates its income and makes its continuance possible. 

The scientific knowledge of the business which it | 
has disseminated, with resulting curtailment of indi- 
vidual demands for urgent help on special cases of 
distress, should not be permitted to constitute a hard- 
ship on its income. It is still of inestimable value to 
the trade. It should be supported, and well sup- 
ported, and be at the instant command of all. 

I cannot at this time go into details of the many ad- 
vantages secured to the trade through the fact of ex- 
istence of this institution and its very able Director, 
Prof, Duckwall, but I am prompted to call the atten- 
tion of the trade to its interest and duty in connection 
with the Laboratory at this time, because it has come 
to my attention that some canners have withdrawn 
their support of the Laboratory, excusing their action 
with the statement that they instead will contribute 
to the publicity fund. 

Such action has no logic behind it. The Laboratory 
and the work its Director is doing is of permanent 
paramount value and is needed as a part of the com- 
bination in any large work done for the interest of 
the canning industry. I urge continuance of loyal 
support for the National Canners’ Laboratory. 

DANIEL G. TRENCH. 


AN 























ginger, mace, mustard, nutmeg, pepper, extract of vanilla, 
extract of lemon, extract of almond, salad-oil made of cotton 
seed oil, olive oil, canned tomatoes, canned peas, canned beans, 
canned lima beans, canned corn, canned succotash, catsup, con- 
densed soups, farina, rice, tapioca, sago, canned strawberries, 
canned pears, and canned peaches. 

Serial number 37,433. Words “Cub Brand,” showing two 
cubs playing in a jungle. Used on flavoring extracts. Used as 
foods and ingredients of foods, hominy and canned fruits, ber- 
ries, vegetables, pork and beans, and salmon. Owner, Kothe, 


’ Wells & Bauer Company, Indianapolis, Ind. 


Serial number 39,026. Word “Iveleon.” Owner Aplin A. 
Barrett and The Western Counties Creameries,.Ltd., Yeovil, 
Eng. 
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Your Chemist Will Tell You 
That Diamond Crystal Salt 
Analyzes Over 99% Pure 


ET your own chemist make an analysis, or a series of analyses of Dia- 


mond Crystal Canners’ Salt. 


That is what Mr. Joseph Brakeley of Freehold, N. J., did. Last 


December he wrote us that ‘‘ the results were very: pleasing.” 


Your chemist will tell you the same thing. 


He will tell you that Dia- 


mond Crystal Salt contains less magnesia, and less Sulphate of Lime, Zan 
any other salt—that it a/ways analyzes over 99 per cent pure salt. 


Because Diamond Crystal Salt is purified in the making. 


It is made by 


an exclusive process of salt-refining, the only known process that will take 
out the natural salt impurities, without the use of objectionable chemicals. 

If you are unable to get Diamond Crystal Canners’ Salt conveniently, 
we will send you a sample for analysis upon request. 


Try Diamond Crystal Salt 
at Our Risk 


We want you to make a thorough test of Dia- 
mond Crystal Salt in your own factory without 
any risk, expense or obligation whatever. 

We will ship you a full car of Diamond 
Crystal Canners’ Salt on approval, or a smaller 
quantity if you do not care to buy in carload lots. 
You may use enough of this to completely sat- 
isfy yourself whether Diamond Crystal really is 


Diamond Crystal Salt Co., — :: 


the salt you want in your business — say five or 
ten barrels. Then, if for any reason you are 
not thoroughly satisfied, we will take the bal- 
ance off your hands, and will not charge you a 
penny for the quantity used. We will further 
pay you back the cost of freight in cash. 

Won't you write and tell us that you accept 
our offer - now? 


St. Clair, Mich. 





THE CANNER AND DRIED FRUIT PACKER. 


National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 


Prof. Duckwall’a reports on work done at the National Canners’ Laboratory are published exclusively in THE CANNER 


They appear 


in the first and third issues in each month and cover topics of general interest to packers of Food Products. 


Analysis of Tin Plate. 

There seems to be a large discrepancy between the results 
of analyses of tin plate and the amount of tin which the 
plate manufacturers claim to use. If we take, for instance, 
the ordinary plate used in the manufacture of packers’ cans 
the analysis very frequently falls far below the amount 
claimed by the tin plate manufacturers as the standard coat- 
ing for such plate. The standard coating is supposed to be 
2 Ibs. of tin per base box. A series of analyses made from 
sheets taken from various parts of a box do not average 
more than 1.75 Ibs. of tin per base box. Some of the 
analyses run a little higher and some run very much lower. 

Several years ago the plate all had what is called the 
‘‘list,’’ the side of the sheet had a burr where it had been 
eut, and at this point the tin would be very much heavier 
than on any other part of the sheet. This ‘‘list’’ was usually 
trimmed off in cutting up the sheet for different parts of 
the cans, and the surplus tin, of course, was lost. A method 
was adopted for -brushing off this tin which piled up on 
the edge, so that the list does not now run very much higher 
in tin analysis than other parts of the sheet! The plate 
manufacturers claim that the process for plating black 
sheets is purely a mechanical one and the amount of tin 
eannot be controlled so that every portion of a sheet will 
receive exactly the same amount of tin; that some portions 
of the sheet will contain much more tin than others. This 
is one of the arguments which they present and the dis- 
erepancies are explained in this way. It is also claimed 
that the analyst is unable to remove or recover from the 
steel sheet all the tin that is on it—another explanation of 
the discrepancies. It is also claimed that there are more 
wasters in heavily coated tin plate than in the ordinary 
standard tin plate. They say that every little imperfection 
shows up in the heavy plate; if a spot contains any dirt or 
if there is a crack or imperfection in the steel sheet no 
amount of tin would coat these spets. 

From a large number of examinations made in this lab- 
oratory, both chemical and microscopic, we have come to the 
conclusion that there are just as many inperfections and just 
as many wasters in the 2 lb. plate as in the heavier coated 
plates, only they are not so apparent, the tin is put on so 
thin that many imperfections are not easily recognized with 
the naked eye. It is claimed that in the manufacture of 
standard 2 lb. plate a weighed amount of tin is supposed 
to coat so many boxes, and the plate manufacturer figures 
up the amount and it checks off 2 lbs. per base box 112 
sheets, 14x20 inches. After having made hundreds of 
analyses of tin plate we have concluded that there is a very 
serious discrepancy somewhere, one which ought to be 
checked up, and if there is a loss during the process of plat- 
ing that loss should be estimated and an explanation made 
so that it could be better understocd. The canners expect, 
when they purchase a 2 lb, plate, to get a plate which has 
actually on its surface an equivalent of 2 lbs. of tin per 
base box, and their right to know just what they are getting 
should be recognized just the same as their right to know 
the truth concerning anything they purchase, whether it be 
tin plate, solder, flux or any other supplies used in a can- 
ning factory. If the plate does not contain 2 lbs. of tin 
per base box (that is 2 lbs. on the average) it should not 
be ealled 2 lb. plate any more than Tomatoes should not 
be called 3 lb. Tomatoes if they are under weight. If there 
is a loss of tin in the process of plating the plate manu- 
facturer has a right to charge for that loss, but he has no 
right to call it a 2 lb. plate if it carries on the average 
only 1% Ibs. per base box. He says the analyses are not 





correct, that they are misleading and that it is impossible to 
recover all the tin used on the surface of the black plate 
and that small samples taken for analyses are not repre. 
sentative. Let us examine the methods used for analyzing 
tin plate, and in speaking of methods we have tried severa| 
and have found there is one which gives very accurate re- 
sults when checked up against known quantities of tin jy 
the presence of iron. It is what is called the lodine-Titra- 
tion method. 

Method of Making the Solution: This method of analysis 
is based upon the oxidizing power of iodine. Iodine acts 
on the elements of water, forming hydriodic acid with the 
hydrogen and liberating oxygen in a nascent state. Ag igs 
well known, nascent oxygen is a very active agent readily 
eombining with and oxidizing many substances. The iodine 
may therefore be regarded as an indirect oxidizer and may 
be used for the estimation of a great variety of substances 
with extreme accuracy. A solution is made of the iodine 
and the analysis is carried on with this solution on any 
dilute solution to be titrated, using starch as an indicator, 
The iodine solution is made as follows: 12.653 grams of 
pure resublimed iodine are dissolved in 300 c¢.c. of distilled 
water to which has been added 18 grams of pure potassium 
iodide. Then enough water is added to bring the solution 
up to 1,000 ¢.c., measured at a temperature of 59° F. The 
solution is kept in dark, glass stoppered vials, and if pure 
iodine is used does not need standardizing, but if desired for 
extreme accuracy it may be checked up against pure arsenous 
acid or pure sodium thiosulphate. This solution will have 
the value of a decinormal solution. 

In making analyses of tin plate it is not wise to carry on 
more than two or three determinations at one time. About 
the same time should be allowed for dissolving the tin and 
the titration in each case so as to get them all uniform. 
The first step in making an analysis of tin plate is to stand- 
ardize your solution against a known quantity of tin in 
order to get the equivalent value of the solution expressed 
in terms of tin. Pure tin foil is used together with one 
square inch of the original black plate. For standardizing 
the solution an amount of tin equivalent to about that which 
is used on the tin plate to be analyzed is weighed up. It 
need not be exact, but approximately the amount. We 
usually take about 30 milligrams of pure tin foil to one 
square inch of the black plate. If two pounds of tin is 
used on a base box it will be equivalent to about 29 milli- 
grams of tin per square inch. If 2% Ibs. of tin are used 
to the box it will be equivalent to about 36 milligrams of 
tin per square inch, so that the 30 milligrams we use will 
be pretty close. Both the tin and the steel are cut up into 
small pieces and introduced into an ordinary Erlenmyer 
flask equipped with a Bunson valve. About one gram of 
sarbonate of soda is also added to drive out the oxygen 
when the diluted hydrochloric acid is poured over the two 
metals. About 25 ¢.c.’s of a 1 to 1 dilution of hydrochlorie 
acid are then put into the flask and as soon as effervescence 
of the earbonate of soda ceases the flask is put on a.warm 
plate and enough heat applied to bring the metals into so- 
lution in about ten minutes. The analyst may keep three 
flasks going, with a few minutes intervals, long eough to 
allow the titration of the first by the time the second has 
dissolved all the metal. As soon as the tin and iron are 
perfectly dissolved the flask is removed from the warm 
plate, the stopper is removed and washed off with distilled 
water and the sides of the flask are washed down. Then 
a small amount of a freshly prepared starch solution is added 
as an indicator. From a Burette the decinormal iodine so- 
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lution is added to the flask until, with constant shaking, 
a very pale blue color is imparted. As soon as this color 
shows permanently it is an indication that enough iodine has 
been used. The Burette is then read and the number of 
cubie centimeters is found which was necessary to oxidize 
the tin brought into solution. 

For example, we will say that it took 10 ¢.c.’s of iodine 
solution for the 30 milligrams of tin dissolved. The solution 
would then have a value of 3 milligrams of tin for each 
eubie centimeter. Having this standard we may now pro- 
ceed to determine the amount of tin on any sample of tin 
plate submitted. One square inch is measured off from dif- 
ferent parts of the same sheet or from a number of sheets, 
and the amount of tin on each can be exactly calculated by 
the iodine solution, which we know to have a value of 3 
milligrams of tin for each cubie centimeter. There is prac- 
tically no chance of error—the method does not depend upon 
removal of tin from the steel sheet; both metals are brought 
into solution and every particle of tin is present and will 
require its equivalent of the solution. Now, if a certain 
grade of tin plate is declared to contain on the average a 
specified amount of tin, at least 50.per cent of the analyses 
should show approximately, or an average of that specified 
amount. If part of them fall below, part of them should 
go above the specified amount, but a peculiar fact which we 
have noted is that we very seldom get a sample which shows 
an excess of the amount claimed—not one in fifty will go 
above the amount claimed for it. 

There must, therefore, be some very great discrepancy, 
and it is certainly not in the analytical method of deter- 
mining the quantity, as any of our readers can judge of the 
aceuracy of this method of analysis. It has been recom- 
mended that in justice to all parties concerned in the manu- 
facture, sale and use of tin plate that this subject receive 
special attention at the mills where the plate is made, 
checking up the weight of the tin used in the plate in a 
specified number of boxes and then analyzing the plate to 
see how it will tally with the amount of tin actually used. 
We think that the can makers ought to have this matter 
arranged with the plate manufacturers so as to settle all 
misunderstandings. In dealing with this question we do not 
wish merely to satisfy the work done in this laboratory but 
the results which other chemists also report corresponding to 
those obtained in our analytical work on tin plate. 

How to Estimate Amount of Tin on Any Surface. 

One of our subseribers asks us how many milligrams of 
tin there would be on a piece of tin plate 5 centimeters 
square, the tin plate to be commercial plate carrying say 2 
Ibs. of tin per base box. He also asks how many additional 
milligrams there would be on a piece of 5 centimeters square 
for each additional half-pound of coating per base box. As 
there may be others who would like to have the same infor- 
mation we publisn it herewith: There are 62,720 square 
inches in a box of tin 112 sheets 14x20 inches. One square 
inch equals 6.451 square centimeters, giving 404606.72 square 
centimeters in a box of tin, both sides. Two pounds of tin 
contain 907180 milligrams, therefore one square centimeter 
has 907180 divided by 404606.72, equal to 2.246 milligrams 
of tin. Fifty square centimeters or five centimeters square, 
both sides, would contain 112 milligrams of tin if two 
pounds of tin were used to a base box, 112 sheets 14x20 
inches, and of course one-fourth of 112 milligrams for each 
additional half pound. 

Analysis of Salt and Water. 

The following correspondence will no doubt prove inter 
esting. Letter from one of our subscribers: ‘‘We are send- 
ing you by express two samples of water, one marked Sam- 
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ple No. 1 and the other Sample No. 2. We wish analysis of 


each so that we may know what kind of boiler compound to 
use for either of them. We also wish to know which ig the 
more suitable water for canning peas and sweet corn, We 
have been reading several of your articles in THE Canygp 
which leads us to think that an analysis would be a wise 
thing to have, as certain kinds of hard water is gaiq to 
produce hardness in peas, discoloration in corn,.etce. We are 
also sending a sample of salt used last year, and want to 
know whether it is desirable for use in canning. We haq 
trouble with our peas last year turning hard after they were 
in the eans and also with cloudy liquor, and desire all the 
information you can furnish to prevent trouble of the same 
kind the coming season.’’ 

Our reply to the above letter is as follows: 

‘*Reporting upon the samples of water submitted we fing 
as follows: 

No. 1 No. 2, 
Parts per 100,000 
Magnesium Carbonate 6.0 4.55 
Calcium Carbonate 
Sodium Sulphate 
Sodium Chloride 
Loss on ignition (organic matter) 
Total solids by evaporation 

‘*Both of these waters are comparatively soft, though there 
is an appreciable amount of temporary hardness in the case 
of both waters, Sample No 1 containing slightly over 20 parts 
per 100,000 and Sample No. 2 slightly under 20 parts per 
100,000. For use in preparing brine Sample No, 2 would be 
slightly preferable to Sample No. 1, and could be improved 
by heating the water in a suitable tank as outlined in our 
recent article in THE CANNER, and after the calicum and 
magnesium salts which have been precipitated by the heat 
have settled out, draw off the clear water for the brine. 
For boiler purposes a feed-water heater would be desirable, 
as there is practically no permanent hardness the caleium 
and magnesium salts would be very largely removed by the 
heating. We have also analyzed the sample of salt sub- 
mitted and find as follows: 

Sodium chloride 
Lime, as calcium sulphate 96 per cent 
Moisture 1.22 per cent 

‘*This sample of salt is not as good as we would advise for 
use in preparing brine, although the salt is well within the 
United States standards, which place the limit for calcium 
sulphate at 1.4 per cent. You will have no trouble in pur- 
chasing a salt that will test well over 99 per cent pure, which 
will not contain over one-half the lime content of this sample, 
and by the use of such a salt you should be able to remove a 
good deal of your trouble from hardness in peas. As stated, 
while the water is not extremely hard yet still sufficient lime 
and magnesia are present in the water to make their removal 
desirable for preparing brine. In regard to discoloration of 
corn there is very little iron shown in either sample of water, 
so that the iron, which causes discoloration, must have been 
brought in solution from exposed iron in the cans.’’ 

Detection of Sours in a Tomato Pack. 

Under date of April 20, 1909, we received a letter from one 
of our subscribers which reads in part as follows: ‘‘At the 
present time we are up against a problem which is causing us 
some surprise and a little uneasiness. We have during the 
past few weeks found probably two cans at different times 
out of our No. 3 tomatoes that are absolutely sour, and the 
cans looked all right before they were cut. In addition to 
this during the past week we heard from two customers in 
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‘ountry who also say they have found 
tomatoes and the cans looked sound. 
Cun yon tell us how to pick out the sour cans? Also, can 
you tell us what has caused this sourness? If we find an- 
other sour can would it be any use if we were to put the 
contents into another good can, seal it up and express it to 
you? Could you make anything out of a can that had been 
treated in this manner? It did occur to us that the peeling 
at the conveyor table might have allowed some toma- 
accumulate in their boxes and thus they got sour 
being sealded. We do not believe there are many sour 
our pack, but you know when a cus- 
tomer finds a sour ean even in a lot of 500 cans, he gets 
the iden that he has a let of sours. Then again, whatever the 
cause may be, we want to protect ourselves against it for the 
and further than that, if there is any way by 
aun be detected from the piles we now 
pick them out if the expense 


differeat parts of the 
one or two eans of sour 


hands 
toes to 
after 
cans running through 


coming season, 
which these sour cans 
have in the house we want to 
of rehandling is not too great. 

Our reply to the above letter is as follows: 

‘In regard to sour tomatoes we will endeavor to help you 
in this matter, although the separation of such sours would 
he a matter of extreme difticulty. In the first place, it is 
absolutely certain that this sourness did not oceur after the 
sterilizing process, because the bacteria which produce flat 
sours in ee products, such as corn, peas, string beans, 
asparagus, etc., cannot grow in the presence of an acid where 
the percentage is as high as it is in tomatoes, therefore this 
class of germs need not be taken into consideration. The 
only other organisms which produce sourness are lactic acid 
and acetie acid baeteria, and some yeasts and molds. Now, 
one peculiar characteristic of these organisms is the vol- 
uminons production of gas, consequentiy if these organisms 
were responsible for souring due to insufficient sterilization 
the tomatoes would all be swells. That these organisms are 
the factors is beyond question, and that they accomplished 
the souring at some time prior to the sterilization is also a 
conelusion. As you say, there may have been some 
and right there is where the trouble undoubt- 

The chances are that this oceurred on cer- 
days, of it might have oceurred on only one 
day, and a few eans here and there got mixed with the 
o_o pack. We have had reported to us a number of 

ases of this kind and they have oceurred principally in 
the whole packed tomatoes due to the delay in picking out 
the proper size and perfect tomatoes, too much time 
being taken to assemble the proper stock, and during such 
delay the organisms mentioned produced sourness, and some- 
times a very disagreeable off flavor. The writer personally 
remembers an experience which came under his observation: 
the tomatoes were placed on trays loaded on iron trucks 
and these trucks were run into a steam box in order to 
give the tomatoes a steam exhaust. During that year many 
trucks were allowed to accumulate ahead of the capping 
machines, no particular attention being taken toward using 
the tomatoes on the trucks in regular rotation as they came 
from the exhaust box. Some trucks stood atound for in- 
definite periods. A number of sours developed in the pack 
and it was not very easy to pick them out. However, a 
was adopted whieh proved fairly successful, but of 
course it was not absolutely perfect. The gas which de- 
velops in such tomatoes during the souring is not all ex- 
the vacuum is not quite as good as 
heating in boiling water causes 


sure 
accumulation, 
edly oceurred 
tuin very hot 


plau 


pelled and consequently 


in the sound eans. slight 


such cans to puff out just a little sooner than good can 

The idea is to put the cans into shallow crates, single la my 
bottom side up, and submerge them just below the as 

of boiling water and note the time it takes for the first oan 
to puff. The sour ones generally puff first. Usually there 
is quite a little time between the springing of the sour cans 
and the springing of the good cans, and this is determineg 
by cutting. If you have any considerable amount of thege 
sours you will no doubt secure fairly satisfactory results 
from the above plan, but if you only have a few it would 
hardly pay you to go over the pack in this way, and it would 
be better to make a full explanation to any purchaser who 
registers a complaint, and you can exe hange what few cans 
may be discovered to be sour. 

Some Information in Regard to Flux. 

One of our subscribers, who controls a number of cannin 
factories, writes under date of April 16, as follows: “J 
have had in mind for some little time to write you in refer. 
ence to flux. The past: year we had quite a lot of trouble 
with discoloration of our corn at some of the factories, 
The corn is quite black immediately under the cap, and algo 
there is a dark streak running down the inside seam of the 
can, We have been using various kinds of flux at the different 
factories and are sending you samples and will be glad to 
have you report on same. As apparently the flux gets into 
the cans when capping it is of vital importance that any 
flux used should be non-poisonous. One of our factories also 
advises that they attribute sourness in some of their goods, 
especially beans, to the fact that the flux got into the cans, 
Do you think there is anything in this?’’ p 

After a thorough examination of the samples of flux sub- 
mitted by this client, and a study of the conditions, we made 
the following reply: 

‘*Reporting upon the four samples of flux we find all of 
these to be regular zine chloride fluxes, three of them con- 
taining in addition ammonium chloride. Analysis of the 
samples gave the following results: 

No. 1 No. 2 No. 3 
dry zine zine 
chloride. chloride. 
Zine chloride 99.36% 39.36% 37.72% 47.92% 
Ammonium chloride.None 2.65% 7.74% 2.67% 

‘*We would advise the use of a flux containing very little, 
if any, ammonium chloride. Ammonium chloride in some 
kinds of soldering is undoubtedly very useful in the flux, as 
it helps to clean the metal for the solder, but ammonium 
chloride is very easily broken up by the heat of the solder- 
ing iron into hydrochloric acid and ammonia, so that a flux 
containing ammonium chloride, even if neutral, can exert 
considerable solvent action upon the metal through the 
breaking up of ammonium chloride with liberation of hydro- 
chloriec acid which would bring any exposed iron into solu- 
tion, later causing discoloration. The hot soldering iron will 
sause a certain amount of decomposition of the zine chloride 
with liberation of hydrochloric acid, but the zine chloride 
is not so readily broken up as the ammonium chloride, so 
that there is less trouble from solution of iron with subse- 
quent discoloration where the soldering flux is free or con- 
tains but a small amount of ammonium chloride. Any 
excess of flux should be carefully avoided, as where an excess 
of flux is used trouble in this connection would, of course, 
be more marked. All four of the samples of flux were 
neutral, or practically so; the sample labeled No. 4 gave very 
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slight acid reaction, but did not reqiure any appreciable 
amount of alkali for neutralization, so that any trouble 
arising from this flux would be attributable to the am- 
monium chloride present and to the use of an excess of flux, 
also the use of overheated soldering irons which would in- 
crease the liability of decomposition of zine or ammonium 
chloride. Samples Nos. 2 and 4 contain about the minimum 
amount of ammonium chloride where this salt is used, and 
where the amount of flux used is carefully regulated and 
overheating of soldering irons is avoided both of these 
fluxes would undoubtedly give satisfactory results. How- 
ever, sample No. 3 contains a very much larger amount of 
ammonium chloride than is advisable. We would suggest 
comparison of results at your factory where the dry zine 
chloride is used, after bringing into solution, in comparison 
with flux samples Nos. 2 and 4. In regard to flux getting 
into cans when capping, would state that this should not 
occur. The fluxing should be secured in such a manner that 
no flux would go into the cans when capping or even work 
through the under-side of the cap when soldering, as in such 
ease any iron brought in solution is carried to the under- 
side of the can and during processing, as result of the hydro- 
gen sulphide liberated, will form black sulphide of iron, 
causing the discoloration complained of. In regard to the 
factory attributing sourness of their goods to flux which -has 
got into the cans, will state that it does not seem possible 
that enough flux could have gotten into the cans in capping 
to affect the flavor. If such is the case especial attention 
should be given to methods of capping so that in the future 
any trouble in this connection can be avoided. If any flux, 
especially in the case of beans, had gained access to the 
cans the beans would have become a very pronounced bright 
green, as the zinc chloride has a greening action on vege- 
tables similar to that of copper sulphate. It is probable 
that the goods in question were flat sours, but the appear- 
ance of the beans as to color would be very positive evidence 
as to whether flux had got into the cans or not. There are 
some fluxes upon the market which do not depend entirely 
upon zine chloride for their fluxing action, certain organic 
substances such as resin, dextrin, etc., being used in these 
fluxes. Such flux, of course, if it should gain access to the 
inside of the can would be les objectionable, but as stated 


methods of fluxing should be adopted so that there will be 
no trouble of flux getting into the cans.’’ 
Ptomaine Poisoning. 
In the Laboratory Report of April 15 appeared an article 


under the head ‘‘Reports of Ptomaine Poisoning From 
Eating Canned Goods,’’ and in regard to this one packer 
asks if it would affect the goods if some flux should accident- 
ally get into the can. He states that HE THINKS there 
might be trouble if there was any carelessness at this point, 
and he cites a case that came to his notice where a person 
took sick and the trouble was attributed to corn, and the 
person who analyzed the corn claimed to have found traces 
of muriatic acid in the corn. We wrote this party that if 
sufficient zine chloride should, through carelessness, be per- 
mitted to enter the can some poisonous action would be 
experienced on eating the goods, but quite an appreciable 
amount would need to be introduced to exert a marked 
poisonous action, more than there would be any excuse 
whatever for being introduced through carelessness in cap- 
ping or tipping, though if anywhere from five to ten drops 
of flux should be permitted to enter the can, through care- 
lessness, undouptedly symptoms of poisoning would be expe- 
rienced on eating the contents. 








In the case he mentions of the detection of muriatie ao: 
in the corn, that would be no evidence of the introduction 
of soldering flux, as the muriatic acid detected woyjg “9 
properly accounted for by the salt used in the brine for th 
corn, or it could be due to traces of chlorides naturally : 
curring in the corn, or in the water used if no salt had hg 
used in preparing the brine. Unless an analysis of the goods 
show the presence of appreciable quantities of zine a 
trouble from eating the goods could not rightly be attributed 
to excess of soldering flux in canning. As stated, jp th 
ease of gross carelessness enough zine might enter to cause 
symptoms of poisoning, but there should be no exeuse for the 
introduction of sufficient flux to cause any trouble along this 
line. 


PRESERVERS’ DEPARTMENT. 


The Preservative Question. 


It is human nature to antagonize anything which does not 
suit one’s own ideas. With some people the right or wrong 
of the matter plays but very small part in settling a diseys. 
sion, unless they can be big enough, broad-minded enough 
to accept the truth whenever they have sufficient evidenge 
that competent persons have investigated the subject thor. 
oughly and have come to a unanimous decision. We have an 
example of this kind in the ‘‘Association of State ang 
National Food and Dairy Departments.’’ 

These men have constituted a committee to reopen the 
benzoate question, notwithstanding that that question was 
recently decided by the Referee Board. They start out with 
the following resolution pinned to their banner: 

**Resolved, That this association is convinced that all 
chemical preservatives are harmful in foods and that all 
kinds of food products are and may be prepared and dis. 
tributed without them, and pledges its best efforts to use all 
moral and legal means at its disposal to exclude chemical 
preservatives from food products, and to this end we ask the 
cordial support of all national, state and municipal authori- 
ties charged with the enforcement of food and drug laws, 
And in this connection we desire to express our gratitude 
for the helpful services of the medical profession generally, 
and especially to the American Medical Association.’’ 

We hardly think it likely that many of the state chemists 
could qualify as physiological chemists; they have never 
had the necessary experience; there may be a few among 
the names mentioned on the committee competent to conduet 
the experiments, but if any of them have made a specialty 
of this branch we have not seen any of their writings or 
any papers from them which would indicate that they are 
competent to conduct an experiment of this kind withont 
calling in experts to interpret their results. The following 
is the committee: 

Dr. M. A. Scovell, chairman, Kentucky. 

Prof. W. M. Allen, North Carolina. 

Dr. E. H. 8. Bailey, Kansas. 

Prof. H. E. Barnard, Indiana. 

Dr. Richard Fischer, Wisconsin. 

Prof. Julius Hortvet, Minnesota. 

Prof. M. E. Jaffa, California. 

Prof. E. F. Ladd, North Dakota. 

Prof. F. W. Robinson, Michigan. 

Prof. J. H. Shepard, South Dakota. 

Dr. Charles D. Woods, Maine. 

Among these we find several extremists and they have 
gone on record so many times that no one would accept their 
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Generators 
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Our Tanks are o’ 
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tighter tanks than F 
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Ask for Catalog 
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Standard Tin Plate Co. 


CANONSBURG, PA. 


Tin Plates 
Terne Plates 
Black Plates 


The quality of our goods commends 
your patronage 
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THE CANNER AND DRIED FRUIT PACKER. 


200,000 CANS CAPPED & TIPPED 
AT A COST OF $8.00 FOR FUEL 


The “F. P.” Gas Machine generates a gas unsurpassed for producing heat 
and light, therefore is especially adapted for canners’ use. 




















AUTOMATIC ECONOMICAL 


SIMPLE ee ie «DURABLE 














The Above Cut Shows the Complete Machine 


Requires no attention after starting. 

No Blower or other power required. 

Made of Copper, water or gasoline will not corrode it. 
“F, P” Stands for “Fool Proof’ and “Fire Proof.” 
Over 60,000 machines in use for lighting. 


For use in heating Steels and Tipping irons, all that is required is {the [proper burners 
which we make. 


The Machine will pay for itself in two seasons, not considering the amount of labor saved 
and the better work performed, in comparison with other gas machines. 


We will give you a 30 day free trial and if not satisfactory you may return it. 
We do not want your money unless you receive full value for it. 
Write today for full particulars. 


INCANDESCENT LIGHT & STOVE CO. 


426 E. Pearl Street, Cincinnati, Ohio 


The Ayars Machine Co., of Salem, N. J., selected an ‘‘ F. P.’’ Gas Machine for heating the steels on their capping 
machine and lighting their booth at the Canners’ Convention at Louisville, 1909. They were highly pleased. 
: The Sprague Canning Machinery Co. are lighting their factory at Hoopeston, Ill., with five ‘‘ F. P.’’ Gas Machines, 
discontinuing the use of their own electric light plant. 
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conclusoins without taking into consideration their personal 
prejudices. 

They are going to investigate benzoate of soda and other 
preservatives again, and after that another committee will 
probably be appointed by this association to see if the work 
of this committee is correct, and then finally another Referee 
Board may be chosen, and exceptions to the first board’s find- 
ings may be taken, and so on and so forth ad infinitum. 
Their theories have been knocked sky-high by the report 
of the Referee Board, and that report will probably stand, 
and all that such self-appointed committees may find to the 
contrary will not have any scientific value. But they will 
accomplish one thing; if indeed it has not already been ac- 
complished, and that is to create a prejudice in the minds of 
the consumer against chemical preservatives and at the 
same time against canned goods and manufactured foods as 
a whole. Not long ago a representative of a large manufac- 
turing concern which has taken a stand against preserva- 
tives stated that his firm intended to continue the agitation 
solely for trade purposes, that constant agitation would be 
the means of winning their point that chemical preserva- 
tives, and benzoate of soda particularly, would have to be 
abolished because the public would not stand for them. Yes, 
they are right; in fact, the manufacturer who uses benzoate 
of soda in his tomato catsup is not enjoying as much trade 
as he formerly had, and we get more inquiries now than we 
ever did for methods of manufacturing all table condiments 
without the use of benzoate of soda, notwithstanding the 
fact that the national regulations permit the use of a speci- 
fied amount of benzoate. What are they going to use in 
place of it? Other preservatives, of course. Will they be 
as powerful as benzoate of soda? Enough of them will be 
added, or enough in combination to give the required result. 
You can add enough salt, sugar, spice and vinegar to keep 
anything, even without sterilization, if you concentrate 
sufficiently. 

The preserver’s and catsup manufacturer’s business has 
undoubtedly been injured by all this agitation concerning 
benzoate of soda. 





PROGRAM FOR ANNUAL CONVENTION OF THE NA- 
TIONAL WHOLESALE GROCEKS’ ASSOuUiA4r. ON. 
Secretary Alfred H. Beckmann, of the National 

Wholesale Grocers’ Association, is sending out to the 
members the programme for the annual convention of 
the association at Detroit, to be held June 2, 3 and 4. 
The invitation to attend includes not only members, 
numbering about 700, but any other legitimate whole- 
sale grocer, manufacturer, broker or canner who is 
interested in the proceedings. The sessions will be 
held at the Hotel Cadillac, which will be designated 
as the official headquarters. The programme is as fol- 
lows: 


Tuesday, June 1—2 p. m., meeting of the executive commi 
tee. ~ 

Wednesday, June 2—-9:30 a. m., meeting of the board f 
directors. Programme: 11:30 a. m., convention called to path. 
by President William Judson. Invocation, Rt. Rev. Charles D. 
Williams. Address of welcome, Mayor Phil Breitmeyer, Re. 
sponse on behalf of the association, William Judson, president, 
Introduction of invited guests, appointment of credentials com, 
mittee, appointment of press committee. Recess. 2 p, m., read. 
ing of constitution and by-laws to govern meeting, roll ¢al] to 
ascertain the presence of a quorum, reading of minutes of last 
meeting, reading of communications. Reports of officers; Pres. 
dent’s address, first vice president, second vice president, third 
vice president, secretary, treasurer, report of executive commit. 
tee, report of board of directors. Report of counsel. Regess 
4 p. m., entertainment provided by the courtesy of the wholesale 
grocers and allied interests of Michigan and Toledo. Boat ride 
and other features. 

Thursday, June 3—11:30 a. m., Convention called to order 
Reports of committees: Resolutions, Fred R. Drake, chairman: 
discussions: “Ways and Means,” E. H. Sayer, chairman; dis. 
cussion. “Pure Food and Legislative,’ Theodore F. Whitmarsh 
chairman; discussion. ‘Contracts,’ John C. Mahlan, chairman: 
discussion. ‘Free Deals,’ Samuel Mahon, chairman; discussion, 
“Uniform Bill of Lading,” Theodore F. Whitmarsh, chairman: 
discussion. “Reciprocal Demurrage,’ A. A. Sprague, chairman: 
discussion. “Tobacco,” W. N. Todd, chairman; discussion. 
Special committee on uniform tares, W. F. Bode, chairman: 
discussion. Recess. 2 p.m. For the ladies, automobile ride to 
Bell Isle park and Country Club. Reports of committees, 2 
p. m., “Membership”, Robert G. Bursk, chairman; discussion, 
‘Purchase Discount,” S. B. Steele, chairman; discussion. “Sales 
Discount,” Fred R. Drake, chairman; discussion. ‘“Manufactur- 
ers,’ F. W. Hannahs, chairman; discussion. “Conference,” 
Walter B. Timms, chairman; discussion. ‘Retail Grocers,” 
D. H. Bethard, chairman; discussion. “Food Guaranty, Walter 
B. Timms, chairman; discussion. Addresses, Charles S. Crary, 
president National Canners’ Association; Andrew Ross, presi- 
dent American Specialty Manufacturers’ Association; John A, 
Green, secretary the National Association of Retail Grocers; 
Frank L. Deming, president National Canned Goods Brokers’ 
Association; Guy W. Rouse, president States Officers’ Associa- 
tion. 8 p. m. Annual subscription dinner at the Hotel Cadillae. 

Friday, June 4—10 a. m., convention called to order, un- 
finished business, new business, election of officers, election of 
directors, appointment of executive committee, selection of 
place for holding next annual meeting. Adjournment. 





FIRST TO COMMENCE CANNING TOMATOES. 


The canning factory at Delray, Fla., is running on 
tomatoes, having commericed its canning season on this 
vegetable in the latter part of April. 











MACHINERY ENGINES 


BOILERS 








We list below a few of our many hundred special values. These items are ready for immediate 
shipment, and are offered subject to prior sale. Prices cheerfully furnished upon application. 


CORLISS ENCINES 


1-24x48 Sioux City right band Corliss Engine. 
1-22x42 Bates right hand Corliss engine, with 
rope drive 


3 pairs 24x48 Wheelock engine for rope rive. 


3 pgirs 36x60 
1-16x36 Allis Corliss engine, 


Write for our free Bargain Catalog No. 832. 


PUMPS 


1-16x14x10 Worthington duplex steam pump. 
1-14x 7x10 ‘ ? ry br 7 
1-20x12%4x12 Wheeler & Tappen duplex steam 


pump. 
3-24 inch 3,000,000 gallon centrifuga! pumps. 
1 No, 15 Morris centrifugal sand and drainage 
pee, Direct connected to duplex engines. 
1 No. 15 Morris centrifuga! pump for belt drive. 
Also complete line of boiler feed pumps, both 
single and double acting, vacuum and hydraulic 
| in fact, pumps of all sizes and descrip- 
tions. 


BOILERS 


7-500 horse power Babcock & Wilcox water tube 
boilers with B. & W. chain grates, about & 
years old. 160 ibs. pressure. 

Also complete coal and ash bandling appa- 
ratus capable of taking care of these boilers. 

4-250 horse power Heibe water tube boilers with 
Oliver patent grates. 100 lbs. pressure. 

1-1% horse power Morrison corrugated furuace, 
internally fired boiler, 125 lbs. preseure. 

24-78x20 Horizontal tubular boilers, triple riv- 
eted, %4-in. shell, 5¢-in. beads; Murphy fur. 
nace and stoker on all boilers, also coal and 
ash handling apparatus for these boilers. 


It illustrates and describes thousands of won- 


derful bargains in merchandise of every kind, including Building Material, Lumber, Pipe, Rope, 


Chains, Belting, Etc. 


Special Machinery Bulletin. 


CHICAGO HOUSE WRECKING CO., 35th and Iron Streets, 


You save 30 to 75 per cent on every article you select. Send for our 
36 Telephones-— All Yards, 1900. 


GHICAGO 
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Personal Paragraphs 











Ralph W. Crary, president of the Crary Canning 
Company, Sturgeon Bay, Wis., was here Monday and 
again yesterday. : 

Honorable Bert M. Fernald, president of the Fer- 
nald, Keene & True Company and governor of Maine, 
is west on a business trip. 

E. E. Chase, president of the Golden Gate Packing 
Company, San Francisco, Cal., spent a portion of last 
week visiting the Chicago jobbing trade. 

Mr. Leonard, of the Burnham & Morrill Company, 
of Portland,. Me., has returned to Portland after a 
very satisfactory trip covering the western portion of 
the United States. Mr. Leonard spent some days in 
Chicago, after which he journeyed on to the Pacific 
coast. 

Mr. William Dugdale, the veteran broker, of In- 
dianapolis, has sold out his business and retired from 
active commercial pursuit. The sale of Mr. Dug- 
dale’s business did not carry with it the agency for the 
Wheeling cans, and the Wheeling company have not 
yet appointed a successor to Mr. Dugdale. Mr. Dug- 
dale was the representative of the Wheeling Can Com- 
pany in Indianapolis for the past six years, and during 
that time he conducted the company’s business in such 
a manner that they say, “We have never had a com- 
plaint.” President Johnson, of the Wheeling Can 
Company, says that Mr. Dugdale has their best wishes 
for his future good health and prosperity. 





DEATH OF LOUIS WINDHOLZ. 
It is with sincere regret that we announce the death 
of Mr. Louis Windholz on April 27 at the home of his 
daughter, near Chittenango, N. Y. 


Mr. Windholz was one of the best known figures in_ 


the food packing industry and his many friends and 


‘acquaintances throughout the country will learn of his 


demise with feelings of sorrow. Mr. Windholz’ death 
was due to diabetes, from which he had been a sufferer 
for some time. He was the head of the Windholz 
Company, of Syracuse, and was highly respected as a 
man of fine business ability and unblemished character. 
He was born in Germany in 1836, coming to this 
country in 1853. 





A REQUEST. 
A parent who evidently disapproved of corporal punish- 
ment wrote the teacher: 
‘Dear Miss—Don’t hit our Johnnie. We never do it at 
home except in self-defense. ’’ 

















MACHINISTS’, ENGINE AND BOILER 


STEAM FITTERS’, P TRIMMINGS, STEAM 
PLUMBERS’, FACTORY b G AND HAND PUMPS, 
FOUNDRY, MINE AND a / WROUGHT PIPE, 

WILL SUPPLIES VALVES AND FITTINGS 


PACKING, TOOLS, SUPPLIES FOR 


wa nse, in, LOUlsville, Ky, win iim 


Office and Salesrooms, 427 West Main Street 
Warehuuses, 111-113-119 North Fifth Street 


Branch House, EVANSVILLE, IND. 





WE SOLICIT YOUR INQUIRIES 


SEND FOR OUR LATEST CATALOGUE 

















The 
American 
Label Mig. 
Company 


OF BALTIMORE 
MARYLAND 


Recommends the use of the end label shown in this adver- 
tisement on your canned goods. This label, if used, will 
tend to stimulate consumption of canned foods. It is 
with this idea that these end labels have been designed by 
the American Label Manufacturing Company. 

Any of our patrons who wish to try the idea can get a 
few thousand free of cost by applying to our 


Western Headquarters : 
5S Wabash Avenue 


CHICAGO 


AMERICAN 


CANNED GOODS 


are the purest, cleanest food prod- 
ucts obtainable in package form. 
The fruits and vegetables put into cans 
are the selected products of field andorchard. 
The Canneries are kept in absolutely sani- 
tary condition, and highly developed 
machinery minimizes handling of 
the articles by human hands. 
Lastly, Canned Goods are | 















If required in large quantities we guarantee to furnish 
same at absolute cost to any packer requiring them 
for all his canned goods. 


Offices at 


BALTIMORE, PHILADELPHIA 
CHICAGO, NEW YORK 
BOSTON, ST. LOUIS 


If you are on the map 
we'll call on you 
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LOCAL OPINIONS ON EFFECT OF ‘‘RAISIN DAY.’’ 
Walter A. Frost, of Walter A. Frost & Co., Chicago. 

\nything that tends to bring an article of food to 
the attention of the general public is bound sooner or 
later to have results. It would be absolutely impossible 
to state without a canvass of the people handling 
raisins whether there had been a noticeable increase in 
the demand or not. My opinion is that it is rather 
early to feel the effects of the demand, in case it comes. 

Herbert C. Smith, cf W. 8. Knight & Co. 

“Raisin Day’’ has come and gone and we are of the 
distinct opinion that the benefits to the raisin grower 
will be far-reaching. One cannot estimate these bene- 
fits in dollars and cents or in number of cases or boxes 
sold. The fact is, however, that the average consumer 
has been reached by the publicity campaign carried 
on by the California boosting committee, assisted by 
those brokers and dealers who made it a point to take 
an interest. 

We will venture to say that over 100 people stopped 
at our office to inquire what was the meaning of our 
large display announcing the coming of “Raisin Day.” 

It was not expected that the market would jump 


EAT RAISINS 
CALIFORNIA RAISIN OAY 
APRIL 30% 1909 





W. S. Knicur & Co.’s IMMENSE SIGN ADVERTISING “RAISIN Day.” 


several fractions nor that an avalanche of orders would 
be received by dealers and jobbers, but that the pub- 
lics’ attention would be focused on the nutritive value 
of the California raisin and the fact that the Califor- 
nians interested in the growing of this product had 
something of value to offer to the consumer. 

Since the first of the year raisin consumption has 
been very light. That seems a paradox, since prices 


are lower than in years. The reason, however, is clear 
It is the jobber and the retailer that dictate what the 
housewife shall serve at the family table. With 4 
firm advancing market both these factors in distriby. 
tion will load up and make their salesmen push the 
goods they have bought. With slack markets jobbers 
are afraid to buy except in a picayune way. The job- 
ber’s salesman is not enthused, the retailer does not 
buy except in case lots, and the housewife’s attention is 
not called forcibly to this particular item. Jobbers’ 
stocks of raisins, through the country, are lower than 
we have known for several years. We predict a banner 
business this fall in consequence, and we think that 
California’s enterprise in widely advertising one of 
their best products will eventually reap its reward. 
H. J. Bonney, of Sprague, Warner & Co. 

We have been trying to find out if anyone ate any 
raisins on Raisin Day, but so far have been unable to 
do so. 

C. J. Bodden, of Gran‘, Beall & Co. 

There is no noticeable effect of “Raisin Day” as 
far as I can see. So far as the advertising given raisins 
is concerned, I have found no increase in the demand. 

SPRAGUE GIVES MUCH TO CHARITY. 

Over $300,000 is given to charity outright and under 
certain conditions this sum will be increased to $1,000,- 
ooo under the will of the late Otho S. A. Sprague, of 
Sprague, Warner & Co., who died on February 20 at 
Pasadena, Cal. The will of Mr. Sprague was filed 
Tuesday in Chicago. 

Albert A. Sprague, surviving brother of the late 
president of Sprague, Warner & Co., and Ezra J. War- 
ner, his business associate, are executors and trustees 
under the will. To each of the following organizations 
$20,000 is bequeathed: American Sunday School 
Union, Chicago Orphan Asylum, Chicago Home for 


‘the Friendless, Presbyterian Hospital of Chicago, and 


Art Institute of Chicago. , 
The estate consists of $3,000,000 personal property 
and $300,000 in real estate. Three funds of $500,000 
are provided for the testator’s son, Albert A. Sprague 
II., and his two daughters, Mrs. Mary Sprague Miller, 

and Miss Lucy Sprague of Berkeley, Cal. 

The third daughter, Nancy A. Sprague, who is at 
the Milwaukee sanitarium in Wauwatosa, Wis., is 
beneficiary of a $250,000 trust fund. In the event of 
her death without descendants $100,000 of her share 
is to go to charity. Of the three $500,000 funds to 
the other children, $600,000 wil go to charity if each 
dies without descendants. 

















HAMILTON COPPER AND BRASS WORKS 


COPPERSMITHS 

ESTABLISHED 1882 
Builders of reliable Copper Steam Jacket Kettles and Steam Jacket Tilting 
Kettles that are honestly constructed out of pure heavy copper. Also 
manufacturers of Copper Dippers, Brass and Copper Coils and Copper 
and Brass goods of every description for the Canner. 








Write for Prices 


HAMILTON, 


OHIO 
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Modern High Speed Can Making Machinery 
Pe” For Sanitary Gans and 
Packers’ Cans 






HIS can testing machine is absolutely 







reliable and is entirely automatic, no 
attendant being required. NO WATER 
IS USED in connection with the machine, 
thus leaving the cans bright and clean, and 











also eliminating the use of a can dryer. 


It is easily and quickly adjusted for sizes, 






and will insure positive results at all times. 








Write us for further particulars. 


32nd St. and Shields Ave., 
CHICAGO, ILL. 








Automatic Air Pressure Tester 















FIRE INSURANCE AT CANNERS’ EXCHANGE 


LANSING B. WARNER, Attorney and Manager ADVISORY COMMITTER 


R a ae ag ~ apne CHAS. &. pon A” mca 
ndianapolis, Ind. oopeston, Ill. 
5S Wabash Avenue GEORGE G. BAILEY WM. BR. ROACH 
CHICAGO Rome, N y Hart, Mich. 


L. J. BISSER, Onarga, Ill. 


Officially Endorsed by 
THE NATIONAL CANNERS’ ASSOCIATION 


THE SUCCESSFUL MAN 


not only sees an opportunity, but takes advantage of it promptly. 

Canners’ Exchange saved Subscribers approximately 80 per cent of the'r 
earned premiums for the year 1908. 

Your opportunity for the 1908 saving has slipped away. Are you going 
to allow the 1909 saving or any portion of it to slip away also? 

Canners’ Exchange has assumed large proportions and your interests 
demand that you become subscribers. 

Do not lag behind. We have already demonstrated success. 











For full information, address 


LANSING B. WARNER, Attorney and Manager 
5 Wabash Avenue, CHICAGO 
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Wiley Compiling Statistics Showing Size of Western Can- 
ners’ Stocks. 

Western Packers’ Canned Goods association statistics are 
now being compiled for the purpose of ascertaining the 
quantities of canned goods that were unsold in packers’ 
hands on May Ist. The work is being done under the di- 
rection of Secretary Friend F. Wiley, of Edinburg. The 
figures, when completed, will be furnished to association 
members only. They will not be for publication. Secre- 
tary Wiley is urging all members of the association who 
haven't yet sent in a report of the holdings on May Ist to 
do so at once, as he is desirous that the statistics this 
spring shall be complete, in order to give them real value. 
There is no over-estimating the worth of this sort of infor 
mation. To know the size of the spot supply of canned 
goods is especially important at this time of the year, and 
in no year more so than this. Complete statistics would 
unquestionably be very illuminating at this time. Packers 
who haven’t reported to the secretary should do so without 
delay. It is unlikely that there will be another meeting of 
the Western association until after the completion of the 
pea pack, at least in Indiana and Ohio. 

Crary Addresses Wisconsin Solons On Subject of Standard 
for Tin for Containers of Moist Food Products. 
Similar Letters Should Be Sent by Other 
Packers. 

The following is a copy of a letter written by Ralph W. 
Crary, of the Crary Canning Company, Sturgeon Bay, and one 
of the members of the executive committee of the Wisconsin 
State Association, to Hon. H. P. Bird, member of the Wis- 
consin State Senate from Wausaukee; also to Assemblyman 
Reynolds of Sturgeon Bay and Senator Lockney of Waukesha, 
dealing with that section of the bill now before the Wisconsin 
State Legislature providing a standard for tin for containers 
for moist food products: 

“As members of the Wisconsin Pea Packers’ Association and 
as individuals we desire to go on record as approving any and 
all steps which will tend to improve the manufacture of food 
products and which will safeguard the public health. We 
believe that the passage and enforcement of national and state 
food laws have eliminated the packing of poor goods and 
increased the consumption of all kinds of canned products. 

“We note, however, that in the requirements for containers 
for moist food products, the bill states that tin plate must 
earry no less than one and eight-tenth grains of coating on a 
piece two inches square. This is equal to two and one-half 
pounds of coating on a base box of 112 sheets, fourteen inches 
by twenty inches in size. 

“As practically all of the canners of Wisconsin of their own 
accord have agreed to use only cans made of a plate carrying 
two and one-half pounds of coating, which will increase the cost 
of the tin cans used in the state of Wisconsin $30,000 in 1909, 
we think it proper that the requirements be stated in commer- 
cial terms which will be intelligible to every one in and out of 
the trade, rather than in the terms of the chemist, who has 
used a basis so small that a variation of a very small percentage 
on the small piece of tin examined would result in unreasonable 


SSS! 
condemnations. It is impossible to have every square ineh of 
a piece of tin carry the same amount of coating, and for this 
reason the packers of Wisconsin, as before stated, adopted 
extra coated cans which carry 25 per cent more coating than 
the standard cans. It is proper that the can should be outside 
soldered, but it .would be a mechanical impossibility for the 
solder not to penetrate the seams, as without a seam well 
sweated with solder the cans would not be strong enough to 
stand the fifteen pounds of steam pressure to which they are 
subjected in sterilizing their contents. 4 

“The greatest service that could be rendered the consumers 
would be to require that all labels on food products bear the 
name of the manufacturer of their contents, and the place 
where made, in type not smaller than eight-point brevier. 

“We hope that you will give the foregoing attention in the 
consideration of this bill. Very truly yours, 

“CRARY CANNING CoMPANY. 
“R. W. Crary.” 

In the foregoing Mr. Crary covers the subject very thor 
oughly. If all Wisconsin canners would forward similar letters 
to their representatives at Madison there is no doubt that they 
would produce a good effect, probably resulting in the defeat 
of legislation to which the packers are opposed. 

Michigan Association’s Meeting. Publicity Favored. Sani- 
tary Food Factory Bill. ‘‘The Canner’’ Endorsed. 
Extra Coated Cans. 

The regular quarterly \meeting of the Michigan Canners’ 
Associgtion held at Grand Rapids last week proved to be one 
of the most interesting and enthusiastic meetings in the history 
of the organization. Several matters of importance were 
brought up and discussed by the members present and several 
instructive papers were read. In these addresses some very 
interesting and important matters were outlined, and the same 
should receive immediate attention. One of the most important 
and most thoroughly discussed subjects was the work proposed 
to be done by the Publicity Committee, this being carefully 
gone over pro and con, and a great deal of interest in the dis. 
cussion being manifested by the members present. All hands 
were unanimous in their desire to help this committee in the 
work to be done and to codperate with it to the fullest extent. 
By so doing the packers will help themselves very materially, 
and the members present, fully realizing this fact, were a unit 
in the expression of a desire to codperate in the work them- 
selves in every possible way, and also to get their friends to 
do likewise. It is imperative, if satisfactory results are to be 
obtained from this campaign, to respond promptly to the call 
of the committee. We should all realize that while individually 
we can do little, yet collectively by earnest and untiring effort 
we can put the canning industry in the front rank. While it 
developed that the majority of the members of the Michigan 
Association had already subscribed to the publicity fund, it 
was urged that all the members present should not only sub- 
seribe themselves, but should also urge on their friends the 
importance of the work and get them to subscribe also, sub- 
scriptions to be promptly forwarded to Mr. 8S. F. Haserot, 
Cleveland, Ohio. 

It was resolved that the Committee on Legislation be in- 




















The Question Solved 


Sterilization by Agitation 
If you are canning corn, beans or peas, it will pay you to investigate the 


Hayner Bros. & Mill Automatic Sterilizer 


the only perfect and continuous agitating machine 
built. Let us solve the question for you. 


Save Steam, Save Power, Make Better Goods 


HAYNER BROS. & MILL 


(Automatic Sterilizing Machine) 
SOUTH LEBANON, OHIO cincinnati Office, 96 W. McMillan St. 
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structed to have a sanitary measure brought before the State 
Legislature, as follows: ! 
“4n Act to prevent the preparation, manufacture or packing 
of canned goods under unsanitary, unhealthful or unclean con- 
ditions; to provide for the appointment of inspectors, and for 


proper penalties for violation of this act. : 

“Section 1. The floors, ceilings, receptacles, implements and 
machinery in every establishment or place where canned goods 
are manufactured or stored, shall at no time be kept in an 
unclean, unhealthful or unsanitary condition. For the purposes 


of this Act, unclean, unhealthful and unsanitary conditions 
shall be deemed to exist if food in the process of manufacture, 
preparation or packing be not securely protected from all dust 
and dirt, so far as it may be necessary within reasonable meas- 
ures, and from any danger of contamination. And if the 
refuse, dirt and waste subject to decomposition and incidental 
to the manufacture, preparation or packing of food, is not 
removed daily; and if all boxes, buckets, baskets and other 
receptacles are not thoroughly cleaned daily. 

“Section 2. Any building used for the preparation or manu- 
facture of canned goods shall have convenient toilet rooms, 
separate and apart from the rooms where the process of manu- 
facture is carried on; and the floors of such toilet rooms shall 
be looked after and scoured daily. 

“Section 3. Cuspidors for the use of operatives or employes 
shall be provided wherever necessary, and these cuspidors shall 
be emptied and washed daily, using a good disinfectant. No 
operative employe or other person shall expectorate on the floor 
or walls of any building.” 

The Committee on Legislation presented a full report rela- 
tive to labor questions brought before the State Legislature 
during March, 1909, and the report was unanimously accepted, 
the committee being thanked for its efficient service in this 
direction. 

It was resolved to formally endorse the action of THE CAN- 
neR in publishing the methods of the Acme Tea Company, 
Philadelphia, it being decided that these methods of advertising 
would be most advantageous in promoting the consumption of 
canned goods, and for calling the attention of the consumer 
to the cleanliness, purity and wholesomeness of goods packed in 
tin cans. It was also resolved that the members of the 
Michigan association should follow this work up personally, 
endeavoring to have as many of their customers as possible 
proceed along similar lines, bringing the claims of canned goods 
prominently before the attention of the customer, and calling 
attention constantly to the purity and wholesomeness of goods 
packed in this manner. It was shown that the average retail 
grocer does not push the sale of canned goods especially, only 
offering same when called for by the customer. If they would 
pursue the method to which reference has been made, promi- 
nently displaying canned goods, with appropriate cards and in- 
scriptions, calling the attention of the general public to the 
purity and wholesomeness of same, the sales of canned goods 
would speedily show a substantial increase. 

Resolutions regarding extra coated tin cans were adopted as 
follows: 

“Resowed, That the Michigan Canners’ Association unan- 
imously recommend the use of cans made from extra heavy 
coated tin, containing not less than two and one-half pounds 


‘tin to the base box.” 


General conditions relative to corn, peas, tomatoes and fruits 
were discussed at considerable length, and many interesting 
points were brought out in the formal discussion. According 


E. L. STANTON & COMPANY 


a eee 


GEAPS) WERGHANDISE BROKERS AND 
0,85 MANUFACTURERS’ AGENTS 


Canned Goods, Dried Fruits and Specialties 

























““STORAGE FACILITIES” 
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Bargains 


| Single Burnham Corn Cooker. 


| Hawkins Capper, complete with 
wiper and acider. 


6 Sprague Corn Cutters, 1893 
pattern, 3 right, 3 left hand. 


latest Model M Sprague Cutter. 
Morrall Corn Cutters. 
M.S. Rotary Silkers. 


Sprague compound Corn Silk 
Brusher. 


Burt Can Wiper, long pattern. 
15-inch Label Cutter. 

No. 2 Knapp Labeler. 

Stevens foot power Tomato Filler 
Stevens belt driver Tomato Filler 


Springfield rectangular 5- barrel 
Gas Carburetor. 


1 80-gallon Steam Coil Kettle. 
1 Crosby lock seam Body Maker, 


with soldering attachment, for 


Nos. 2 and 3 cans. 
1 Crosby Header for No. 2 cans. 


2 McDonald Water Testers for 
Nos. 2, 3 and 8 cans. 


2 Crosby Rotary Crimpers for Nos. 
2,3 and 8 cans. 

All of the above machines 
have been carefully over- 
hauled and are in first class 
running order. 


Prices and terms on appli- 
cation. 
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New Hartford Canning Company 
UTICA, Ni. Y. 
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to reports made by individual members, it is likely that the 
pack will be considerably curtailed for the coming season on 
account of the apathy and indifference shown by the trade gen- 
erally in the matter of anticipating their requirements. It will 
probably be found advantageous to the welfare of the industry 
if the production during the coming season is restricted, as 
this will give the trade an opportunity to clean up their hold- 
ings, thereby making a stronger market for the season’s pack 
and giving the packers generally an opportunity to make a 
margin of profit on a smaller pack instead of disposing of a 


full pack at cost or less. 
The meeting was adjourned until the next annual meeting, 


to be held during the latter part of May on a date to be decided 
upon by the Executive Committee. 


SUBSCRIPTIONS TO NATIONAL PUBLICITY FUND 
REACH TOTAL OF $15,354. 

President Samuel F. Haserot of the Board of Pub- 
licity of the National Canners’ Association is vigor- 
ously building up the fund to be expended in publicity 
in the interest of canned goods. Under Mr. Haserot’s 
energetic solicitation the fund continues to grow, the 
additional subscriptions received during the past week 
amounting to approximately $1,100, bringing the total 
subscribed to date up to $15,354. Note the following 








table: 

Subscribed by canners..........ccccccacccsssscccecs $ 9,279 

Subscribed by allied interests. ............0.0-eeeeeee 6,075 
WOE cc eencad chasescsseahatsiosnss cchoneeeatun $15,354 


As indicative of the widespread interest which is 
being taken in Mr. Haserot’s effective efforts to secure 
an adequate publicity fund, the attention of the trade 
is called to the following letters from well known per- 
sons in the industry: 

Berrien Springs, Mich., April 30, 1909. 
Mr. 8S. F. Haserot, Cleveland, O. 

Dear Sir: We beg leave to hand you herewith check for $50, 
same being our subscription for this year to the Publicity Cam- 
paign Fund. It is our humble opinion that the expenditure of 
this fund through the hands of your committee will result in a 
material increase in the yearly consumption of canned goods, 
and we earnestly trust that the packers throughout the country 
will respond promptly and in proportion to their pack to this 
cause. 

Wishing you all possible success in this direction, we remain 
sincerely your friends, THE JOHN BoYLe CoMPANY. 


Louisville, Ky., May 1, 1909. 
Mr. S. F. Haserot, Cleveland, O. 

Dear Sir: Your esteemed favor of the 29th ult. to hand 
and noted. If you will kindly send us about 50 of the little 
booklets enclosed with this letter, we will take pleasure in 
forwarding them to our Kentucky and Tennessee packers with 
personal requests that they show their interest in the matter 
by subscribing to the fund. 
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We are sorry, indeed, that it is not meeting with mor 
hearty subscriptions with the canners throughout the count: : 
We would not have thought it necessary to take the second pr 
in such important question. The mere suggestion of a 
should cause every man interested to contribute his part, 
Yours very truly, 
W. M. McKown & Qo, 
Oconto, Wis., April 29, 1909 
Mr. S. F. Haserot, Cleveland, O. ’ 

Dear Sir: We are pleased to note the activity of the “Boarg 
of Publicity” in connection with the canned goods industry 
We believe that it is a move in the right direction, and the 
influences of which cannot help but be for good. There has 
been always hanging around the canned goods industry an gir 
of secrecy; this has generated and promoted suspicion in the 
mind of the public as to the processes used in the preserving 
of fruits and vegetables. This suspicion has been added to 
and promoted by false reports published in the newspapers, 
The canned goods industry has grown much faster than the 
public has consumed, we believe that it is time that we were 
doing something to stimulate and promote consumption of our 
product. We believe in fully airing and publishing the methods 
used in putting up canned goods—laying great stress on the 
fact that preservatives are not used by the canner in any way 
and also that the methods used are absolutely sanitary; more 
so, in fact, than those used in most of our modern kitchens, 

We trust that you will be successful in entightening the 
mind of the public, and thereby increase confidence in, and a 
demand for all well preserved canned goods. 

You will receive from us in another inclosure a draft for $50 
to help along in the cause. This much for a starter. We shall 
hope to hear from you from time to time, as the demands and 
occasions require. Again wishing you success, we are, 

Very truly yours, 
Oconto CANNING COMPANY. 
H. M. LANDRETH, Manager. 





LETTERS THAT SHOW THE WIDE-SPREAD POPU- 
LARITY OF ANCHOR BRAND SOLDERING FLUX. 
The following testimonials should be read by all— 

they point the way to a perfectly satisfactory flux! 

From Fogg & Hires Co. 
Salem, N. J., Jan. 24, 1908. 

The Garden City Laboratory, Chicago, Ill. 

Gentlemen: We have been using your Anchor-Brand Flux 
for making cans for two or three years with entire satisfac- 
tion, solder flows freely, making a strong joint, and it does 
not rust the tin. Yours truly, 

Dict. R. 8. F. Foae & Hires Co. 
From Reid, Murdoch & Co. 

Chicago, Ill., Jan. 31, 1908. 

Garden City Laboratory, 4134 South Halsted St., City. 
Gentlemen: Replying to your recent inquiry as to our ex- 

perience in using your Anchor-Brand Non-Acid Flux at our fae- 

tory in Hammond, Ind., beg to say the manager of our canning 
department reports that this flux is the best he has ever used. 
Yours very truly, 
Rem, MurpocH & Co. 








ENTIRELY NEW 











©) CLIMAX MACHINERY COMPANY, - 


CLIMAX CAN POLISHER 


Don’t put a fancy label on your can and 
leave the exposed edge and end of the can 
tarnished. 
a dirty child. This machine cleans and 
polishes as fast as you can label. 


It looks like a clean dress on a 


Climax Denetes Quality 
Indianapolis, Ind. 


Morris, Wenzel and Chestnut Streets 
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| Why Not Protect Your Gans from Rust Rather Than 
Lacquer Them After They Have Rusted! 











The Burt Lacquering Machine 


Does surprisingly neat and economical work and elimin- 
ates the bother usually experienced with hand lacquering. 


It lacquers cans at such a low cost that it pays to use it 
on all goods after processed ---this will not only prevent 
rusting but greatly improve the can’s appearance. 


Have you considered this? If not, it will pay to investigate. 


BURT MACHINE COMPANY 


BALTIMORE, MD. 
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Views of *‘Canner”’ Readers on Various Matters of Trade Interest. You are Invited to Send Us Your Ideas 
for Publication in this Department 
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Suggests That Canners Adopt Selling Plan Like That of 
Paper Manufacturers. 

Dundas, Wis., April 28, 1909. 
EpitoR CANNER: I saw in your valuable issue of April 22, 
on page 44, a very good article signed “Experience,” to which 
at least all pea packers should give careful consideration. I 
think if about fifty or sixty canners would join hands and 
devise some way to sell their goods it would not be long before 
they would realize a good profit on them, a plan something like 
that of the paper manufacturers, especially the paper manu- 
facturers of Wisconsin. They are making money by it. I 
think that someone well acquainted with the canners should call 
a meeting for the purpose of having the packers discuss such 
matters as were mentioned in THE CANNER’s article of April 
22. I would be most pleased to attend such a meeting. Yours 

truly, JOSEPH WALFINGER, 
Dundas Canning Company. 


Look Out for the Boomerang. Clean Up. Suggestions for 
the Individual Canner. 


__—, , May 3, 1909. 

Epiror CANNER: The vast majority of canned goods packers 
are supposed to carry on their work in a way that might not 
seem unsanitary to the average layman who will visit their 
factories during the active canning season this year. In some 
plants, however, carelessness as to detail in matter of appear- 
ances has perhaps crept in, and in your case, Mr. Canner, who 
reads this, you may have become used to conditions and sur- 
roundings at your plant which, though you know they have no 
effect on the healthfulness of your product, would give an un- 
pleasant impression to folks outside the business. 

A campaign of publicity is under way, intended to advance 

the interests of the canned goods business as a whole; before 
it goes very far it must have the backing of the individual can 
ner on the points of his methods, the way his goods are handled 
in the factory, ete. Not only must sterilization of the product 
be vouched for, but the packing must needs be good all the way 
through. There’ll be a child among you taking notes as soon 
as you court publicity, and if you are not on the job you will 
put a severe crimp in the work of your Publicity Committee, 
and a more severe one in your own interests. The fruit and 
vegetable canning industry may think it has been harmed to 
the limit by careless and ignorant individuals who rush into 
print, but it hasn’t. It may yet be cautioned: ‘‘ Watch your 
eye.” 
"ioe are some things that don’t cost much: A little car- 
pentering, a little paint, a few more water-hose connections for 
washing out, steam-hose connections at the principal machines 
to keep them clean and sweet, insistence that the help around 
the factory appear clean, and more attention to the condition 
of yard and streets surrounding the plant; and it might not 
be far out of the way to place a woman on your permanent 
clean-up committee and back her up! WIDEAWAKE. 
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A Few Reminiscences. Money, Brains and Organization 
Needed in Canning Business. 
. , April 30, 1909, 

EpItoR CANNER: The writer well remembers when there were 
hundreds of manufacturers of tobacco—hundreds of many. 
facturers of cigars, many manufacturers of snuff, plug, twist 
ete: In those days very little money was made by any of the 
manufacturers. Of course there were exceptions in the tobaceo 
business just the same as there are exceptions in the tomato 
and corn packing business now, and the exceptions were the 
ones that induced many more little fellows to engage in the 
tobacco business. There never was a time that the prospective 
profit in the manufacturing of tobacco. and cigars was not much 
better than in the packing of canned goods. ; 

The advent of the American Tobacco Company has changed 
all such conditions now. They fix the prices and popularize 
their brands by publicity, prominent brands that have many 
solicitors in the field selling their goods, and in that way they 
keep them before the consumer, retail dealer and the jobber. 
This is business system, and real business success can only be 
obtained by combination of brains, capital and advertising. 

With few exceptions those engaged in the packing industry 
cannot afford to spend the amount of money necessary to make 
their brands popular. Those who have gone the limit, that are 
pointed to now as shining examples—examples of the packing 
industry—are well known. The many unfortunates, however, 
who invested their capital to push their goods as they thought 
they should be pushed, have been forgotten, and many more 
have been forgotten than have succeeded, so that I see that this 
canning popularity has gotten to the point where, in order to 
succeed, there has got to be a change. There can be no change 
except by the combination of brains, eapital and advertising, 

You all know the condition of the can manufacturing busi- 
ness. Some years ago, until the year of 1909, the buyer of tin 
cans was compelled to pay the prices agreed on by a few manu- 
facturers. The result of the present condition of the can 
market will be a recasting and another combination of can 
manufacturers. They have learned by experience that if they 
would get fair pay for their services and the capital invested, 
that they must get price enough to bring about such results, 
so that I say that it is time that somebody stepped forward 
and organized the packing industry. In spite of the many lit- 
tle packers, the plan is quite feasible; just as feasible as 
organizing the many industries that have been organized in the 
past five years that, in spite of the panic, have continued to pay 
dividends—and you don’t hear the public saying much about 
them, except that they consider them wise for having adopted 
business methods that are up-to-date. 

After an organization of the packing industries the next 
thing that would follow would naturally be what has followed 
any well organized business, and that is to adopt brands and 
trade-marks, using those that are already well known to start 
with and finally merging the many brands into one or more 
well advertised and well known brands that will cover the lines 
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OUR EXPENSE 


Leather, 


Hide, Leather & Belting Co. 


INDIANAPOLIS, IND. 
Rubber, Cotton, Stitched Canvas 
Belting, Split lron and Split Wood Pulleys, 
Hose, Cotton Waste, Packings, Etc. 
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MICHIGAN BEANS FOR CANNERS 


Choice Hand Picked Navy or Second Grades. 
Also Growers of Tomato, Pea, Corn and Superior Garden Seeds. 


ISBELL & COMPANY, 











Hand Picked Red Kidney. 


Jackson, Mich. 
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Why the U. S. Gas Machine is the Best 





SYRACUSE CANNING CO. 

SALT LAKE CITY 

Keokuk Canning Co. ‘April 21, 1909 
Keokuk, Iowa. 

Gentlemen:--In reply to your inquiry regarding the United 
States Fuel Gas Machine, we have used nothing but the United 
States machine for two years, and do not see how it could pos- 
sibly be any better than it is. 

We adjust it once on starting up in the morning to give 
the soldering irons their proper heat, and when they have at_ 
tained the heat, we cut down the supply of gas sufficiently to 
keep them at the same temperature; after that the machine takes 
care of itself, generating just enough to give us the heat we 
require and needing no attention till we close down at night. 


Yours very truly, SYRACUSE CANNING CO. 
W. A. C. 


U. S. GAS MACHINE CoO., Muskegon, Mich. 





























THE ART OF 


Canning and Preserving | Canning Boxes 


AS AN INDUSTRY 


By Dr. Jean Pacrette, of Paris. Formulas and Recipes and Box Shooks 


Actually Used by the Author and Prominent Packers 














In offering to the canning trade this work we do so in the 
belief that it is a lete and hensive 





text book on the art of canning. 
PRICE $6.00 DRAFT WITH ORDER e 
FOR SALE BY A good box at the price 





“THE CANNER,” 5 Wabash Ave., Chicag 








of a poor one. 

















TOMATO CULTURE Boxes in stock insure 


prompt service. 


This is a practical treatise on the Tomato by~ Will W. Tracy, 





U.8. Dept. of Agriculture, including history, methods of planting, —— 

fertilization, complete account of the insect ies and di 

which attack Tomatoes, and remedies for control. Illustrated, 150 D De ‘ red H 
pages, 75 cents. Order through THE CANNER. Write for Samples and live Prices 





BEAN CULTURE The 


This is the only~ complete, comprehensive and authoritative Bell & Coggeshall Co. 


book published on the subject of Beans and their culture, It is by~ Incerpo: 
Glenn C, Sevey, B.S., and discusses cultivation, fertilization, reme- oo 


dies for insects, etc. Illustrated, 144 pages, 75 cents. Louisville Kentucky 


Order through THE CANNER. 

















aad 








48 THE CANNER AND DRIED FRUIT PACKER. 


packed, and manufacture the goods at the points where such 
work can be done to advantage in the matter of cost distribu- 
tion, ete. Ship tomatoes to the section that can best be served 
from Missouri; ship those that can be served from 
Indiana; stock the eastern markets from the Baltimore, New 
Jersey, Delaware and New York territory. There is a great 
wasting of substance in shipping Baltimore tomatoes to Mis- 
souri; Utah tomatoes to Chicago, and California tomatoes, as 
has been the case on at least one occasion, to New York City. 

The same is true of other lines. I have cited the tomato 
condition as an instance of what is going on all the time. Why 
be out all this additional unnecessary expense in the way of 
freight paid on goods? It is not necessary in a combination to 
raise the price, except to raise it enough to guarantee the best 
quality of goods possible to pack for the lowest price that it is 
possible to pack goods of quality; goods that will increase con- 
sumption, but get-a price that will pay fair returns on the 
capital invested. 

The public have shown that they don’t object to paying 
what a thing is worth, and as their appetite dictates, they make 
their purchases. I repeat, as I have done in my previous 
articles, that the present low prices of canned vegetables are 
not increasing the consumption very materially. 

The writer took a little trip recently into some near by cities 
and towns. He found that in the towns the retailers were still 
buying standard tomatoes and paying 90c per dozen for them. 
After paying the freight it cost them 95c¢ per dozen, and they 
were getting 10c for them. In some other cases he found 
tomatoes being purchased by the retailers as low as 824%4c. The 
retailer was still getting 10c per can for his tomatoes. In at 
least one of the cases where the retailer had paid 85c for his 
tomatoes to the jobber, the writer happened to know that the 
owner of these tomatoes had parted with them at 70c per dozen 
delivered to the jobber, which, of course, netted a loss to the 
packer. I also found that standard pumpkir was being sold by 
the jobbers f.o. b. the jobber’s place of business at 75¢ per 
dozen. One of the brands that the writer knew about he knew 
had changed hands and had come into the possession of the 
jobber at 50c per dozen. Inquiry developed the fact that 
pumpkin was seldom sold except a can at a time, and that the 
buyer was paying 10c per can for it. In each instance the 
packer lost money on the tomatoes and on the pumpkin, yet the 
consumer was getting no benefit because of the loss sustained 
by the packer. 

This moves me to say that conditions are very, very bad when 
the. packer who manufactures these goods fails to get any 
benefit out of the goods that he manufactures, out of which the 
jobber and the retailer both get a fair margin of profit. It 
must be noted as I go along that in the production of these 
canned goods (and to tomatoes and pumpkin may be added 
corn, string beans and in some instances peas) the packer paid 
a good round profitable price for his vegetables to the farmer; 
he paid his labor the prevailing rate of wages for services 
rendered; he paid the can manufacturer and the manufacturer 
of solder each a good profit on the supplies they furnished. 
The label maker doubtless got a fair profit on the labels he fur- 
nished, and the box maker did not furnish the boxes without a 
profit; the insurance man that furnished the insurance on the 
factory obtained a rate of insurance on that factory that was 
perhaps prohibitive because of its high cost, but the packer had 
to protect himself and his creditors, therefore he paid the 
price, the price being agreed on by the board of underwriters in 
convention assembled who fixed the prices and from whose 
decision there was no appeal; and likewise the banker who fur- 
nished the money with which to make his pack collected his 





rate of interest that was a fair remuneration for the use of 
the money; and this same banker, feeling that his loan = 
not entirely safe, although safeguarded by ample endorsement 
served notice on the packer that he wanted his money and re 

to have it. As between the two evils the packer had to choose 

—the one of throwing his goods on the market and taking fop 

them the best price he could obtain and paying the banker or 

his general creditors, and the other of allowing suit to be 

brought and having himself wiped off the face of the earth 

He naturally chose the lesser of the two evils presented to him 

and that was to dump his stuff on the market. When the 
dumping process began the packer had not gotten through with 

his trouble. Even then he had to pay his broker the same 
brokerage that the brokers’ association had agreed on for 
remuneration of services rendered; and he likewise allowed the 
cash discount to the buyer, so that it appears that every person 

firm or corporation connected with the production of these 
canned goods got fair pay for services rendered excepting the 
packer. In the case of the dealer in supplies he got a fair 
profit on supplies furnished, yet the packer is compelled, under 
existing circumstances, to accept prices far below the cost of 
production—and that too, mind you, on goods that are not per- 
ishable, simply because there is not one organization large 
enough to fix a price at which such goods as the packer pro- 
duces should be sold. 

It does not follow that the weaker holders would be able to 
get as good a price as do the big concerns whose brands are 
well known; who are aggressive in business methods, but he 
would get mighty close to the price that the big fellow got for 
his stuff. 

A good big organization with sufficient capital and brains 
back of it would certainly stop nine-tenths of the canning 
factory promoting that is now going on. A big organization 
would have capital enough back of it to outline and carry on 
a publicity campaign that would be a winner; they would have 
a sufficient capital to put a sufficient number of traveling sales- 
men out on the road to sell their goods, soliciting the business 
direct from the retail dealer, turn the sales in through the job- 
ber upon a margin of profit fixed by the producer of the goods 
and not by the jobber, as is the case at the present time. 

I have requested in my several articles that someone else take 
the platform, do some talking and some writing. I certainly 
have no desire to monopolize this field. It is a good broad 
one to the person interested in the discussion. I certainly know 
there is something wrong, very wrong, in the packing business, 
and I certainly know that with a proper movement on foot by 
some of the stronger packers who would form an organization, 
much good would result, not alone to those who form the 
organization, but to the general packing business and the con- 
sumer as well. 

Combination of capital, brains and publicity are conquering 
the commercial world today in other lines, why not in the pack- 
ing line? I may add here by the way of explanation that we 
already have several in the packing business that are living 
examples of what proper management, a sufficient amount of 
capital and proper advertising will do. I certainly would be 
glad to start the ball rolling and would be very glad to com- 
bine my factory, my interests, experience and some capital 
with a number of other manufacturers to impreve our condi- 
tion and make our business worthy of the name and fame it 
deserves. EXPERIENCE. 

P. S8.—Since writing the above article I see in THE CANNER 
of April 29 that the independent Canadian packers consider 
the organization of an association to be capitalized at $5,000,- 

















OUR AUTOMATIC 
Wire Bail Forming Machine 


automatically cuts off the wire, forms and barbs the hooks on 
the ends of the bail to prevent slipping from the ears when put 
on the pail or can. The machine is adjustable to any size. 
The bail can be made in any form desired. 

The machine produces round bails. 

The capacity of this machine is from thirty-six to fifty thousand 
finished bails per day of ten hours. 


THE CHAS. STECHER CoO. 
Nat Incorporated 
23 South Jefferson St., CHICAGO, ILL. 
Designers and manufacturers of special automatic ma- 
chinery, machine tools, presses and dies; also manufac- 
turers of can-earing machinery. 














Trade Marks! 


Also the Owners Thereof. 


Trade Marks! 


Don't Blame the Patent Office — 


If, having never registered your Mark, you find your pet 
Mark given to your competitor. REGISTRATION 
is the only convincing test of your title 
to your Brand, 


You can learn all about your Mark by addressing the 


Trade Mark Title Company 


FORT WAYNE, IND. 


Our Bureau 
contains every 
Registered Mark. 
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“SIMPLEX” Cabbage Cutting Machinery 


Will Produce with ECONOMY Coods of QUALITY 
The “SIMPLEX” Shredder The “SIMPLEX” Cutter 






We guarantee our machines 
to please you. 


Could we do more? 

For their savings in material 
and labor they have no equal. 
The best results can be 
obtained only with machines 


which will economically 





produce goods of quality. 
(Patents applied for) 






Send for “‘C-U-T”’ (our booklet) fully describing our “SIMPLEX” Cabbage Cutting Machinery 


Patented) THE SHREDDER MFG. CO. 


H. D. WILSON, Gen. Sales Agt. JACKSON, MICH. 


























ELEVATING, CONVEYING AND POWER TRANSMIS- 
SION MACHINERY FOR CANNING PLANTS 
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PES SF Pa flight, no laps or rivets. 
CONVEYORS 1 Spiral Conveyors Furnished black steel 
Cable Conveyors or galvanized. 


eS 4 ce with either link belt- 
or 
ELEVATORS | Package Elevators 

Elevator Buckets of all kinds 


POWER Shafting, Pulleys and Bearings. 
RANS- Machine Moulded Gears—largest list of patterns 
MISSION in existence. 
MACHINERY eee Ay Rope Drive using wire or 
Manilla rope. 


Our equipment for supplying machinery in our line comprises 
the most extensive pattern list and the widest range of manufac- 
turing facilities of any concern in the line. 


Catalog No. 28 will be sent, 
express charges prepaid, to 
anyone interested in our line 
of machinery. 





Standard Liak-Belt Conveyor. 


H. W. CALDWELL é» SON CO., Western Ave.. 17th-18th Sts., Chicago 


Eastern Sales and Eaginecring Office—Fulton Building, 50 Chureu Street, New York 
New England Sales Office—Oliver Building, 141 Milk Street, Boston, Mass. 


























50 THE CANNER AND DRiED FRUIT PACKER. 


000, and that such an organization will have a steadying in- 
fluence upon the trade, thus resulting beneficially to the packer, 
the grocery trade and the consumer alike. Canadian advices, so 
the article states, indicate that steps towards the completion 
of an organization have advanced to such a stage that the new 
association may be said to be a certainty. Over half of the 
forty or so concerns in the province of Ontario are understood 
to have already agreed to amalgamate, and it is expected the 
remainder will come in shortly. 

Now, gentlemen, this is what I call good common sense—the 
right kind of business sense. It appears to me without hearing 
any further evidence in the case, that our Canadian cousins 
across the borderland have been having their troubles, too. The 
only difference between them and ourselves as packers is that 
they actually get together. They are in business for the same 
purpose that all business people are doubtless in business for, 
and that is to improve the condition of men and themselves. 

You will please note that they are not going to forget them- 
selves in the transaction. I wish again to suggest the import- 
ance of someone taking this matter of association of the canned 
goods packers into hand and start the ball rolling. If you will 
give me an organization of packers with five or ten millions 
of dollars back of it, it won’t take me long to show you a 
business that will be a benefit to all parties concerned—the 
owner of the stock, who would be the packer; the public, the 
jobber, who would assist in distributing the goods to the retail- 
ers; the retailers, who would assist in distributing the goods 
to the consumer, and to the consumer alike. It is the only 
way the packers are going to get out of their present unsatis- 
factory condition, that will result in the packing of goods 
which when marked standards will be standards, when marked 
extras will be extras, when marked fancies will be that and 
nothing else. The buying public will consume larger quanti- 
ties of the goods because they will know from the trade-mark 
established that the goods are what the labels state they are. 

When I say that if you will give me an organization with five 
or ten millions of dollars back of it, I want you to understand 
that I don’t mean that I want the job of either organizing or 
operating the factory. I have plenty of other business that will 
keep me quite busy; but I am willing to put my factory prop- 
erty, my established brands and my established trade into the 
organization and let somebody else be the boss. ; 

My factory is up-to-date in every particular; in tact, it is 
up to the minute. Its operators have had years of experience 
and training. The growers have had years of experience grow- 
ing vegetables for the establishment I represent. Fuel is cheap, 
so that we have all the requisites for the operation of a suc- 
cessful plant. 

Anyone interested and willing to join an association of 
manufacturers will please communicate to the undersigned, care 
THE CANNER. Let’s get together. You don’t find any political 
battles, financial battles, spiritual battles or commercial battles 
now days without organization. An organization of resources, 
finances and experience must be accomplished before the best 
results can be obtained in any business. The packing business 
is no exception. 

I also note that the California Fruit Canners’ Association, 
with a capital stock of $3,000,000, have declared their usual 
dividend, in spite of reverses in the way of fires, and that they 
have also distributed dividends to the amount of $1,787,000 
since the date of their original organization. 

Talk is cheap, but it takes money and an organization to 
change the present unsatisfactory condition of the packing 
business. EXPERIENCE. 


PICKLE PACKERS’ ASSOCIATION WANTS PENNSYL. 
VANIA FOOD BILL VETOED. 

The Pickle Packers’ Association has filed with Goy- 
ernor Stuart, of Pennsylvania, a briet urging the veto. 
ing of the Murphy food bill, on the ground that jf 
signed it will prevent the use of alum in curing bulk 
pickels, claiming that some hardening substance is ab- 
solutely necessary in order to give the firmness that 
consumers demand. 

The text of the brief is as follows: 

Alum has been used time out of mind in the making of 
pickles, both in the homes of our people and in a commercial 
way. Nearly all cook books contain alum in their recipes for 
putting up pickles. 

The manufacturers have made a conscientious effort to 
market pickles without alum. During the last three years those 
experiments have been carried to the extreme, and the under. 
signed can testify to the losses incident to this attempt. We 
submit: 

First.—That alum in the small quantity used in pickles is 
not injurious to the health of the persons consuming it, 
Pickles are condiments and consumed only sparingly. Pickles 
contain only a very small amount of alum, in most cases re- 
ported as a “trace.” 

Second.—Alum cannot be used to disguise inferior raw ma- 
terials and has no effect to counterbalance insanitary factory 
conditions. Neither does its use make possible the “rejuvena- 
tion” of withered or soft cucumbers. It simply serves to pre- 
serve the original hardness and crispness of vegetables in 
pickles. Without it pickles become soft, flabby and uninviting. 

Third.—The presence of alum in mineral waters is commonly 
recognized. Alum is often used in the purification and clari- 
fication of the water supply of our cities, and a “trace” is apt 
to remain in water so treated. We have had an analysis made 
of the water used here in Harrisburg. The chemists find 
alum in the water supply, and the original of their report 
giving the quantity is submitted herewith. Under the first 
clause of Section 3 of the proposed law, it would be unlawful 
to sell a potato boiled in such water. 

For years a fierce battle was waged between representatives 
of alum baking powder and those interested in cream of tartar 
baking powder. Owing to the dishonorable methods employed, 
the controversy reeks with commercialism, and we hesitate to 
draw conclusions from it. However, one «fact stands out in 
bold relief. " 

Less than ten years ago many states had regulations, some 
of them statutory, requiring the presence of alum (by name) 
in baking powder to be stated on the label, and often in 
relatively unreasonably large type, the intent being to restrict 
the sale of this class of powders. One state (Missouri) actually 
prohibited by statute the sale of such baking powders. Today 
we believe there is not in any state a special statute applying 
singly to alum baking powder. The stigma of special legislation 
has disappeared, and in the meantime the sale of alum baking 
powder has largely increased. If alum baking powder is per- 
mitted sold, we submit it is class distinction to attempt to 
prohibit the sale of pickles containing a small amount of alum. 

Before this long-established and universal practice is upset, 
an investigation should be made. Vast sums are invested in the 
business of packing pickles, and large acreage is annually de- 
voted to the growing of vegetables for use in the manufac- 
ture of pickles. The pickle industry is threatened in the pro- 
posal to deny the use of alum. 
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BACON'S COST LEDGER 


FOR CANNERS 








encourages economy. [Each account is devoted to 
one class of expenditure, and is thus open to careful 
analysis and intelligent criticism. For the same reason 
it discourages waste and dishonesty. 


ALBERT T. BACON 


COST SYSTEMS FOR CANNERS 
29 Michigan Ave., CHICAGO 
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BOXES! 


Wedge Dovetail, Nailed and Knockdown 


What Our Customers Say : 














“Your boxes received and we are well pleased with “We are well satisfied with your boxes.” 
them. They are the best boxes we ever had in our fac- 
tory.” “We have purchased Wedge Dovetail boxes from you 


“Your boxes have given perfect satisfaction. I am for our factories at Waverly and also at Coudersport. 
returning signed conttnct fee another year.” Are very much pleased with the quality and construc- 


“We have been using your boxes since we started up — Pa A, AL, a a ee oe ee 


in business. They have been eminently satisfactory to 


ourselves as well as to the trade. We have not had a “Enclosed is signed contract for this year’s supply 
single complaint in regard to your boxes.” of boxes.” 
“Before closing with you for the year’s supply we s0- “Your boxes have given excellent satisfaction to both 


licited criticisms from the jobbers and retailers. Their ys and the trade. Since we experienced no loss in 

comments were so strong in favor of your boxes that we making up the boxes or in breakane, we feel that your 

felt warranted in closing with you. box is the cheapest box upon the market, all things con- 
“You will certainly get all my box orders. They are sidered.” 


Why can’t we supply YOU. Let us send you prices and 
sample boxes, express prepaid. 


KIECKHEFER BOX CO., Milwaukee, Wis. 


























The Schmidt Green Pea Harvester 


OW do you harvest your green peas now— by modern methods, or do you still 
use the old-fashioned way? Did you ever figure up your costs? Suppose 
you do it. Takes three men, doesn’t it—the way you’re working? Why not cut 
out two of those men. ‘There’s a saving of $4.00 a day in wages alone for at least 
thirty - five days, to say nothing of their board. 
Figures up to about $140.00, you see, exclusive of what the men would eat. 
That’s.why we say a Schmidt Green Pes Harvester will pay for itself in 
a single season. Just take your pencil and prove our figures 
for yourself. Then, before you lay the pencil down, write us 
for full information about the Schmidt. en 


5) - seas 
The Schmidt Green Pea Harvester is the outcome of y (“a ae. 
years of experience in harvesting green peas under adverse con- / . 
a ~ /2 < 
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ditions. We fully realize the re- “ Z 
quirements and we know how Kas <4 NS I A 
do the work. | oS | PS LEN ¥ 
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substantial a machine must be to a 


It is on this knowledge, 
gained through experience, that 
the Schmidt Green Pea Har- 
vester has been constructed. 


Each machine is honestly and ‘ 
conscientiously built, every part is 
assembled with especial consider- 
ation for the work it has to per- 
form, and the complete Harvester 
is both easy on the horses and 
convenient for the operator. 


recente an 


Don’t put it off -- write 


us today for price and full F. W. SCHMIDT PEA HARVESTER CO. 


details. 


NEW HOLSTEIN, WISCONSIN 
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The Golden State Canning Company will erect a large coal 
storage plant at Ontario, Cal. 

Business interests at Centralia, Wash., are working to secure 
the establishment of a caning factory at that place. 

The Sunnyside Produce Growers’ Association, Sunnyside, 
Wash., is having a cannig factory put in at that place. 

The new canning factory being put up at Mount Pleasant, 
Tex., will probably be ready to begin operations about June 1. 

About the middle of May the Sebastopol, (Cal.) cannery will 
make its first run on cherries and after cherries are finished 
will make a run on blackberries. 

A canning factory for Little Falls, Minn., continues to be 
talked of, but so far as we have learned nothing definite has 
been decided upon. 

C. L. Winklemann has taken charge of the canning factory 
at Princeton, Ind. He is a brother of G. E. Winklemann, the 
former superintendent of the Princeton factory, who died a 
short time ago. 

The Ziegler Canning Company, which is remodeling a build- 
ing at Muscatine, Ia., for its plant will be ready to occupy its 
new quarters about June 1. As we understand it a new factory 
will be built later. 

The Plainville (Ind.) Canning Company; to operate a can- 
ning and preserving industry; capital stock, $8,000; directors, 
Nathan E. Killion, Ollie Gilliatt, B. L. Foust, Thomas Nugent 
and Ernest E. Killion. 

E. O. Pickett has succeeded O. S. Dingee as manager of the 
Baton Rouge canning factory at Baton Rouge, La. Mr. Dingee 
resigned his position a short time ago and returned to Chi- 
eago, where he is temporarily situated. 

The stockholders of the Hutchinson Canning & Storage Com- 
pany, of Hutchinson, Kan., have elected directors for the ensu- 
ing year, as follows: John Myers, James Dukelow, D. A. 
Moore, Henry Hartford and George Conway. 

The Geneva Preserving Company, Geneva, N. Y., is making 
preparations for the coming season, by the erection of a new 
storehouse, which will house between 25,000 and 30,000 cases 
of canned goods, and is planning other improvements at the 
plant. 

According to a report from Waterloo, N. Y., the plant of the 
Waterloo Preserving Company, which it was announced early 
this spring would not be operated this season, will be opened 
shortly under the management of the Geneva Preserving Com- 
pany. : 

According to a report from Owosso, Mich., the plant of the 
Burnett Milling Company, which has been vacant for a year, 
was bid for at the receiver sale by Frank Sutfin, of Owosso, 
for $3,025. Mr. Sutfin will open a canning factory in the 
building, employing twenty-five men at the start. 

The following New Jersey item appeared the other day in 
the Philadelphia Record: ‘‘The canning plant at Alloway, to- 
gether with the one at Elmer and one at Salem, operated the 
past few years by Luke F. Smith, are now owned by a cor- 
poration, just formed by John F. Smith and City Treasurer 
William H. Clark, of Salem.’’ 


A report from Sturgeon Bay, Wis., says: “The new 
machinery for the Crary Canning Company is arriving and will 
be all in position long before the season opens. It is proposed 
to form a new stock company, and if this is done a new up-to- 
date plant will replace the present one, which is no longer 
adequate to the needs of the business.” 

Schnull & Co., of Indianapolis, we understand, are to erect 
a large packing house at Twenty-first Street and the Belt Rail- 


road in that city, at a cost of about $75,000. We also und 

stand that the structure which is to be built this year ig ¢ be 
used exclusively for the canning of peas. A warehouse =n 
is to be the only other large structure in the group will : 
be built until next year. ‘ - 


A report from Puyallup, Wash., under recent date said: 
‘*Owing to heavy shipment of rhubarb to the east in earload 
lots the canneries in the Puyallup valley will not open this year 
as early as usual. Heretofore the canneries have depended ¢ 
the rhubarb growers for the early business. Aside from the 
few shipments to Seattle and Tacoma the entire yield of the 
valley went in the past to the canneries at Puyallup and oa 


ner.’? 


With the exception of apricots in the large apricot districts 
around Vacaville and Suisun, growing fruit crops promise good 
yields this year in California. 

In the Lodi district of California the prospects are reported 
to be favorable for a good crop of prunes and peaches, but 
apricots and almonds promise to be light there. 

The crop of peaches in the vicinity of Gridley, Cal., promises 
to be a big one, according to reports made by prominent can. 
ners who draw largely upon that section for their supplies, 

The prune growers of Los Altas, Cal., are organizing a dis- 
trict association on the lines of the plan promulgated by the 
committee of fifty at San Jose early in the month. 

The Growers’ Dried Fruit Storage Company, of Yolo and 
Solano, Cal., has been organized. The board of directors con- 
sists of J. B. Griffin, P. T. Cannon, F. W. Willes, J. B. Bow- 
man, William Baker, T. A. Sparks and J. G. Young. 


Orchardists of the vicinity of Cnemawa, Cal., are congratu- 
lating themselves on the indications for a large fruit yield this 
year. The apple, cherry, pear, plum and prune trees have been 
in blossom for more than a week, and they have so far advanced 
that damage from frosts and cold spring rains is not feared, 

A Chico, Cal., mail report says: ‘‘A big holdover supply 
of canned and dried fruit in the warehouses here causes the 
growers of this section to view the coming fresh fruit season 
with considerable misgiving. Unless some way is found of dis- 
posing of the present supply it will mean trouble later on.’’ 

According to reports from packing points in Delaware there 
will be no peaches this year. One report says: ‘‘ There will 
be no peaches worth speaking of. They are all dead. We have 
had on three successive days ice half an inch thick when the 
fruit was in full bloom, so you do not need to have any more 
said to tell what happened.’’ 

The season is over for the shipment of apples abroad, and 
the figures of the movement, which have just been compiled, 
disclose a surprisingly small total as compared with those of the 
two preceding seasons. The shipments were distributed among 
foreign parts as follows: Liverpool, 658,218; London, 408,110; 
Glasgow, 340,870; Hull, 16,908; various, 55,692. 

The San Jose Mercury, in a recent editorial on conditions 
in the prune industry, made these pertinent remarks: ‘‘ Mak- 
ing the prune the butt of ridicule has had greater effect on its 
use than some people think. It takes a bit of independence 
to order prunes in a public hotel or dining car. Now this con- 
temptuous feeling must be corrected. The prune as a food 
must be given the standing of dignity and respectability to 
which it is entitled. The prejudice is silly and stupid, and 





Fruit Notes 








the prune should stand on a par with oranges, grape fruit and 


the best breakfast foods.’’ 
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THE SAULTHEST SALT 


Is made from the purest crystal to be found in the 


realms of Nature’s storehouse. 


Science in the manufacture enables us to pro- 
duce a salt of greater strength—more salt than 
any other salt—salt that has all the purity—all 
the goodness that can be gotten into salt, on 


account of its purity and strength. 


THE SALTIEST SALT is best for Canning— 


unexcelled for Preserving. 


Samples for testing sent prepaid. 


THE WADSWORTH SALT CO., Wadsworth, Ohio 


























The Hughlett Gan Lacquering Machine 





USED GENERALLY ALL OVER THE PACIFIC COAST 


To the Canneryman: 

Give the outside of your can some attention. 1t must be finished to please the eye. Lacquer up 
your pack to make it attractive and save it from rust. 

Too many rusty canned goods are on the grocery shelves today. Yours may be among them. 
May not this account partly for slow sales? 

The conswmer passes the final verdict on your goods. 





The cost of lacquering is trifling; the process is easy with this machine. Write us for circulars 
and sample lacquered can. 
Address all communications to 


SEELY BROTHERS, - - BLAINE, WASHINGTON 
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Pure Food Progress 








An interesting case in which the Government was victor was 
decided by a jury in Judge Sanborn’s court in Chicago last 
Saturday. The court order as a result of the verdict is that 
300 cases of ““Mapleine” must be forfeited to the Government 
for destruction on the ground that they were misbranded in 
violation of the pure food law. The case will be appealed by 
the Crescent Manufacturing Company, of Seattle, which manu- 
factures “Mapleine.” The jury held that the word “Mapleine” 
on the packages misleads the buying public into the belief that 
the article contains maple, when there is no product of maple 
in it. On the pasteboard packages in which the bottles of 
“Mapleine” are sold, is the sentence, “A vegetable product pro- 
ducing a flavor similar to maple.” This, the defense main- 
tained, showed the purchaser that the article does not contain 
maple, but simply has a maple flavor. The jury found, how- 
ever, that this sentence does not counteract the misleading effect 
of the name of the compound, “Mapleine.” In this test case 
$3,700 worth of the product is directly involved, but the Gov- 
ernment is said to have seized thousands of dollars’ worth of 
the compound in different parts of the United States. The 
“Mapleine” was shipped from Seattle by the Crescent company 
to Louis Hilfer & Co., Chicago. The decision in the case shows 
how important it is that labels be not misleading. 

In an editorial on the subject of ‘‘Use Some Sense in Food 
Laws,’’ the Interstate Grocer makes the following pertinent 
remarks: ‘‘We are quite anxiously awaiting the active start- 
ing of the campaign of the new Missouri pure officials. *Tis 
true that the law is not yet properly whipped in shape to 
insure the proper administration of the department, but if 
the officers must go along on the old statute we hope that they 
will follow it up with the right spirit. We have not hesitated 
in the past to criticise the plan of former officials in apparently 
using the department to further particular interests and at 
the same time apparently neglecting the genuine spirit of the 
law. We have no patience with violators of any law, but it 
seems that those who are charged with enforcing the laws 
should do so along lines which will give the greatest good to 
the most people. Pure food laws are not for the benefit of 
any particular interest. They are placed on the books of the 
state and nation for the purpose of bettering the conditions 
of all men and not to injure or protect any interest. This 
whole pure food proposition is a comparatively new one and 
there are yet many rough edges to wear off—and they are being 
worn off right smartly these days. In the start it seems as 
though some people thought that the measures were made for 
the benefit of particular interests, but that is something which 
is getting out of the minds of a lot of people nowadays. In 
appointing Dr. Cutler at the head of the Missouri pure food 





department it looks as though Governor Hadley made q y; 
selection. The comisisoner made an enviable record in K 
sas City as the local authority, doing his work along lines which 
indicated that he was trying to better the conditions existin 
regarding what goes into our stomachs. The start of th 
work in all states has apparently been too much alon lit 
haired technicalities, and there has been too much dace : 
about isms and too little time spent in getting right down te 
brass tacks. As a matter of fact, much more real good ¢a; 
be done by putting the dirty grocery store out of beslanne 
than by making a million analyses to determine whether re 
is one-seventh or one-eleventh of 1 per cent of benzoate ina 
bottle of catsup.’’ 





FORMOSAN PINEAPPLE CANNERS TO SEEK Export 
TRADE. THE INDUSTRY IN THE PACIFICc. 


Consul Carl F. Deichman, of Tamsui, states that the 
pineapple is perhaps the most important and valuable 
of all the fruits of Formosa. His report shows how 
its planting and canning is expanding : 

“Formerly the pineapples were practically all con- 
sumed in the districts where grown, and their cultiya- 
tion for more than the local needs was not deemed 
profitable, as the cost of transportation to nonpro- 
ducing districts was quite high as well as uncertain, 
and made the fruit so expensive there that the demand 
was practically nil. However, the advent of the rail- 
road has made a great change in this industry by 
making it possible to ship the fruit cheaply to all parts 
of the island, thereby lessening the price in the non- 
producing districts and increasing it in the producing 
districts and greatly stimulating the cultivation of pine- 
apples, which has now become a profitable industry, 
The building of large canneries has still further in- 
creased the production and importance of this industry 
by assuring the grower of a market for a certain 
amount regularly, besides enabling him to utilize any 
surplus production and to produce the fiber from the 
leaf. 

“The largest cannery is at Hozan, in Hozan Pre- 
fecture, and was established in April, 1901, by the late 
Baron Kodama, former governor-general of Formosa. 
The output has been steadily increasing, and in the past 
five years has almost quadrupled. The output for the 





(Continued on page 58.) 
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give satisfaction. 
to be exactly what the label represents. 





THE WISCONSIN PEA CANNERS’ CO. 
Packers of LAKESIDE and EUREKA Brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea, and never fails to 
Both brands are put up exclusively by us, and are strictly guaranteed 


Our 


Facteries at MANITOWOC, TWO RIVERS and SHEBOYGAN, WISCONSIN 
Subsidiary Plants at Mishicott, Wis., Grimms, Wis., and Branch, Wis. 
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The  etchtund Cass a 


The only Husker which has LARGE CAPACITY-— does the work 
RIGHT— wastes no Corn—and is built to stand the racket. 


GUARANTEED TO CIVE SATISFACTION 


Note the Continuous Feed Feature! 


HIS Machine receives the corn tip first on feed chain similar to the Sprague Cutter; feed rolls 
carry the husk enveloped ear through a pair of revolving knives, which slit the husk at top 
and bottom. 

The husk is then lifted away from each side of the ear by vertical barbed surfaced rollers, and 
is diverted between the surface of said rollers and a set of unbarbed rollers which work in friction with 
same. The ear continuing its movement forward, is treated by rolls and brushes which remove all 
scraps of husk and also clean the silk from the ear. 

The action of the machine is rapid, smooth and continuous. 

The machine is simple, substantially built, designed to stand the work, and there are no parts 
likely to get out of order. 

The continuous feed insures large capacity. 


For further particulars and testimonials address 


Sprague Canning Machinery Company 


Daniel G. Trench & Co., General Agents 5 Wabash Avenue, Chicago 
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Want Advertisements. 


Te Insure Insertion Under This Heading Copy for Want Advertisements Should be in Thie Office 
Not Later Than Tuesday. 
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BOOKS ON AGRICULTURE. 
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EXPERIENCED HELP WANTED. 











WANTED.—First-class manager for wholesale fresh milk 

business. Good salary for competent man of practical ex- 
perience. In replying, state experience. Address ‘‘A. H. 
D.,’’ care THE CANNER. 


WANTED—Experienced Hawkins Capper operator. Give refer- 
ences. Address J. B. Schrott, Gowanda, N. Y. 








WANTED—A thoroughly competent man as superintendent of 

New York state plant; one especially acquainted with vege- 
tables; one having had experience in selling direct to trade 
preferred. Address Box 428, care THE CANNER. 





WANTED—An experienced processor to operate branch fac- 
tory; must be good mechanic and manager of help. State 
full particulars. Address ‘‘E. S. A.,’’? care THE CANNER. 


WANTED—To sell the work entitled ‘‘The Book of Cora,”’ 

by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. S. Snow and other specialists; illustrate: 
upwards of 500 pages; cloth bound; price, postpaid, $1.59. 
Address Tus Cannze Publishing Co., 5 Wabash Ave., Chicago 


—_——..., 
$$ 




















FOR SALE 


SEEDS. 

















FOR SALE—About 350 Ibs. Marrow Squash Seed. Address 
Kirkland Canning Co., Waterville, N. Y. 


FOR SALE—Fifteen pounds Stone tomato seeds at 75 cents 
per pound. Address H. N. Weller & Co., Toledo, Ohio, 


FOR SALE—200 bushels Horseford Market Garden seed 
peas. Address Sun Prairie Canning Co., Sun Prairie, Wis, 











WANTED—Two experienced Hawkins Capper operators, five 
tippers, for season in Michigan. Address ‘‘R. D. B.,’’ care 
THE CANNER. 





WANTED — Experienced canned goods salesman to sell 
wholesale trade. Address ‘‘S.,’’ care THE CANNER. 








POSITIONS WANTEL. 


WANTED—Position as manager-processor by expert on fruits 

and vegetables, including sweet potatoes; has big established 
trade; west preferred. Address Clyde Detter, 1140 W. 1st St., 
Oklahoma City, Okla. 








WANTED—Position as superintendent or processor. Have had 

18 years’ experience from contracting to shipping out. Best 
of reference from every place heretofore employed. Address 
X Y Z, care THE CANNER. 





WANTED—Position as capper foreman or operator; good all 
around man having served as capper foremam four seasons. 
Address ‘‘S. N. C.,’’ care THE CANNER. 





WANTED—Position by a first-class processor; can give the 
best of references. Address John Jennings, Box 65, Green- 
wood, Ind. 





WANTED—Position as superintendent-processor or any like 
position by a young man of practical experience. Best of 
reference. Address ‘‘ Packer,’’ care THE CANNER. 





WANTED—By a person having 12 years’ experience, position 

as processor or machine man; can handle full line of fruits 
and vegetables; best of references. Address ‘‘G. F. G.,’’ care 
THE CANNER. 





WANTED—Position as superintendent-processor by a compe- 
tent man. Address Box 84, Bonner Springs, Kan. 








MACHINERY WANTED. 


WANTED—Several good 40x72 Closed Retorts. State con- 
dition, make and whether instruments, crates, ete., in good 
order. Address B. J. D., care THE CANNER. 


WANTED—We are in the market to buy second-hand machin- 

ery as follows: Merrell-Soule Cookers, Merrell-Soule Silk- 
ers (long pattern), Stickney Hoist, Stickney Mixer, Model M 
Cutters (made expressly for use on Maine corn), Reeves Va- 
riable Transmissions, Portland Retorts, Hawkins Cappers, 
Steam pumps (2-inch suction). Address F. B. Greene Co., 
Portland, Me. 


WANTED—One or two 300-gallon, first-class, second-hand 
copper jacketed kettles. Address ‘‘S. B. N. Co.,’’ care THE 
CANNER. 

















FOR SALE—The following quantities of high grade Pea seed: 
157 bushels Alaska, 
25 bushels Premium Gem, 
140 bushels Telephone, 
40 bushels Horsfords. 
Prices and samples on application. 
Orr Co., Norwalk, Ohio. 


FOR SALE—500 bushels of Horseford’s Market Garden Peas, 

$5 per bushel, f. 0. b. Manitowoc. All last year’s stock, our 
own growing and thoroughly rogued. Wisconsin Pea Canners’ 
Company, Manitowoc, Wis. 


Address The Pressing & 








FOR SALE—20 Ibs. Jerome B. Rice stock stone tomato seed, 
$1 per lb. Address The Scioto Canning Co., Circleville, 0. 





FOR SALE—200 bushels Alaska Pea Seed, very cheap. Ad- 
dress the Louis McMurray Packing Co., Pontiac, II. 


FOR SALE—100 bushels first-class Acme sweet corn seed, 98 
per cent germination. Address Sae City Canning Co., Sac 
City, Ia. 


FOR SALE—Choicest Stowell’s Evergreen Sweet Corn seed. 

Guaranteed pure as the purest and of stronger vitality than 
Eastern grown seed. Address Dobry Sweet Corn Seed Co., St. 
Paul, Nebraska. 


FOR SALE—2,000 pounds pumpkin seed saved from choice 
specimens of Indiana pumpkins. Write The Van Camp 
Packing Company, Indianapolis, Ind. 

















MACHINERY. 





FOR SALE—1 Merrell-Soule Upright Corn Cooker and Filler. 
3 Merrell-Soule Model M. Corn Cutters. 
1 Ulery corn silker. 
$1,200 cash, f.o.b. Illinois factory. Address F. B. 
400, care THE CANNER. 





FOR SALE—One new Owen bean and pea thresher, used but 
very slightly. Offer at liberal discount. Address Laughlin 
Bros. Co., Nappanec, Ind. 


FOR SALE—One Siephens belt tomato filler; used only two 
seasons; will sell cheap; as good as new. Address Frankfort 
Canning Company, Frankfort, Ky. 








FOR SALE—1 large, 6-sieve Renneberg Pea Separator, also 
1 small Pea Separator, 
1 Sinclair-Scott Pea Huller, 
1 Climax Capping Machine. 

For further information, write Roberts Bros., Baltimore, Md. 








FOR SALE—Two Stevens tomato fillers in perfect condition. 
Will sell reasonably. Address H. N. Weller & Co., Toledo, 
Ohio. 
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FOR SALE—Two 12-iron Cox capping machines in good order. 
Address the J. Weller Co., Cincinnati, Ohio. 





FoR SALE—One Max Ams double seamer for sanitary 
cans; almost new; price, $210. Address ‘‘K. W. M.,’’ care 


THe CANNER. 


FOR SALE AT ATTRACTIVE PRICES. 


Two Sprague Corn Cutters; one M. & S. Rotary Corn Silker; 
one Day Catsup Finishing Machine; one Power Apple Parer; 
Can Making Tools, consisting of Hand Presses, Dies, Blocks, 
Solder Cutter, Floaters, ete.; also list of small items: Hand 
and Machine Capping Steels, Pulleys, Shafting, Paring Knives, 
ete. List and prices on application. Acme Preserve Co., 
Adrian, Mich. 


FOR SALE— 
1 Monitor String Bean Grader; 
1 Monitor String Bean Cutter; 
1 Monitor Green Pea Grader. 
All in good condition. For further particulars address The 
Cazenovia Canning Company, Cazenovia, N 























FOR SALE—Used hydraulic press, 4-inch rods, racks 6x6, 
weight 24,000 pounds. Address 


Chicago, TL 








FACTORIES. 





FOR SALE—At less than half price, large brick, slate roof 

canning factory, with one complete line of corn canning 
machinery, used but two short seasons; also kraut cutters, 
corer, tanks, ete., complete, boiler, engine, all in first-class con- 
dition. Side track on two roads; good corn and cabbage sec- 
tion; best reasons for selling. Will sell machinery separately 
if desired. Address L. W. Newcomer, Trustee, Monroe, Mich. 





FOR SALE—The American Canning Co.’s complete plant at 
Lebanon, Ind.; must be sold at once for cash. American 
Trust Co., Receiver, Lebanon, Ind. 








MISCELLANEOUS. 


FOR SALE—Canners and packers, I can show you a way to 
eut down your box cost. Write me. Charles H. Rieth, St. 
Louis, Mo. 








PROCESSES FOR SALE. 


An expert processor of over twenty-five years’ experience has 
for sale processes for all kinds of fruits, vegetables and winter 

ods. Prices reasonable, and guaranteed to produce results. 

t of references. For particulars address ‘‘Expert,’’ care 
THs CANNER. 





CODE BOOKS, ETO. 


FOR SALE—‘‘ The Book of Corn.’’ This is a work of 500 

pages by Herbert Myrick, assisted by B. S. Snow and other 
cere specialists. Profusely illustrated. Price, $1.50 postpaid. 
Address Tum Canner Publishing Co., 5 Wabash Ave., Chicage. 








FOR SALE—An authoritative work on the culture ef aspara- 

gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
effering a rare opportunity to canners to make money on, as 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk ef the 
American pack is made. Order through THe CanNeR Publish- 
ing Co., 5 Wabash Ave., Chicago. : 
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lutely false is the statement that sugar, butter, lard, 
etc., “are all” either adulterated or reworked into 
spurious forms, etc.! What a damnably false asser- 
tion it is that canned goods, among a number of other 
articles specifically mentioned, “are all greatly im- 
paired in value by adulteration”! 

How does this assertion, coming from Fanny Mor- 
ris Smith, whoever she may be, sound in comparison 
with the statements contained in Dr. Wiley’s letter 
in this issue of THE CANNER? We have Fanny 
Morris Smith asserting that canned goods “are all” 
adulterated, and Dr. Wiley telling the American pub- 
lic that “only an extremely small percentage of them 
ever contain any added substance whatever, except 
food and perhaps a little salt or sugar.” 

Where does the truth lie, with Dr. Wiley, who 
knows what he is talking about, or with Fanny Morris 
Smith, who we are willing to say, out of charity, 
doesn’t? We will leave it to the public to judge. 

We cannot understand, however, why a magazine 
having the high standing enjoyed by the Outlook will 
permit the publication in its columns of unsupported 
statements of this character, when it is so easy to 
ascertain whether they are true or false. Instead 
of canned goods being “all” adulterated, it is the 
rarest thing in the world to find a can of food con- 
taining an added impurity, which Fanny Morris Smith 
could have found out if she had gone to the trouble 
of interviewing one single person who knows canned 
goods. 

The Outlook has been instrumental in damaging the 
canned goods industry through publishing an abso- 
lutely false charge made by a person who is given 
credit by readers of the Outlook for possessing that 
which she plainly does not possess, a knowledge of the 
articles mentioned in her story as dishonest goods. 


WALNUT CATSUP DUTIABLE. 


Judge Waite of the Board of General Appraisers at 
New York has decided walnut catsup, imported by 
A. A. Vantine & Co., of New York, to be dutiable at 
the rate of 40 per cent ad valorem as a sauce, under 
paragraph 241 of the Tariff Act of 1897. The import- 
ers’ claim that the merchandise was dutiable as an 
unenumerated manufactured article at the rate of 20 
per cent ad valorem under section 6 of the tariff act of 
1897 was overruled. 

Testimony showed that the catsup was used by a 
manufacturer of sauce as a component material of 
such sauce. It appeared from several witnesses’ state- 
ments that the walnut catsup was similar in taste to a 
well-known commercial article put up by Crosse & 
Blackwell and sold as a sauce under the name of wal- 
nut catsup, which is passed at this port as a sauce. 
Investigation showed that the article imported in this 
case could be diluted with water and used in the same 
manner that the Crosse & Blackwell product was used. 

















What Do i Know About Capping 


is a booklet that will interest the man that has 
big mouth and sample to No. 10 cans to cap. 
Yours for a 2 cent pestage stamp 


M. E. Howard, 344 S. Senate Ave., Indianapolis, Ind. 











A. O. MATHISON 


Dies for Can Making 
215-217 S. Clinton St. 


Estimates Furnished CHICAGO, ILL. 
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last five years is as follows: 1904, 94,400 tins; 1905, 
98,000 tins; 1906, 220,000 tins; 1907, 330,000 tins; 
1908, 350,000 tins. This cannery also extracts the 
fiber from the long leaf of the pineapple, which is used 
in the manufacture of grass cloth, and produces annu- 
ally about 75,000 pounds of fiber. It is managed and 
financed by Japanese. 

“At Inrin, in Shoka Prefecture, is another large 
cannery, owned by Maruko & Co., of Kyoto, Japan, 
which has a capacity of 100,000 tins. This enterprise 
was so successful in 1908 that the owners propose to 
enlarge their plant to a capacity of 300,000 tins annu- 
ally. At Nihachisui, in Shoka Prefecture, a company 
has been formed by a Formosan Chinese to operate a 
pineapple cannery this season, with a capital of $5,000 
gold. The cannery in Daitotei, Taihoku, has a daily 
capacity of 3,000 tins, and employs from sixty to 
seventy men when working full time. It is owned 
and managed by native Chinese. 

“The number of tins put up in 1908 by the four can- 
neries in operation last season is as follows: Taihoku, 
110,000 tins ; Shoka, 100,000 tins ; Hozan, 350,000 tins. 
Their total value was about $50,000, the exports being 
to Japan. 

“It is hoped that the markets of Korea and Man- 
churia will offer a big field for this fruit from For- 
mosa, and efforts are being made by the Japanese to 
introduce it there as well as increase the demand in 
Japan. 

RAPID EXTENSION OF PINEAPPLE PACKING IN THE 

PACIFIC. 

“The pineapple growing and canning industry in the 
Hawaiian Islands is rapidly extending. Large ship- 
ments are made, especially to the United States proper. 
The amount of canned fruit (practically all pine- 
apples) thus forwarded here in the calendar year 1908 
amounted to $721,859, against $601,748 in 1907 and 
$250,990 in 1906. 

“The present acreage of pineapples in Hawaii is 
estimated at 4,540 acres, from which 350,000 to 400,- 
ooo cases are expected for the year ending May 31, 
1909. For the year ending March 31, 1908, the pack 
was about 190,000 cases, and only 90,000 cases for the 
previous twelve months. As an indication of the fur- 
ther extension of this industry the Honolulu Chamber 
of Commerce Annual says: 

“*Judging from the plantings that have been made 
which will fruit the following year, the pack for the 
year ending May 31, 1910, will run in the neighbor- 
hood of 550,000 cases, and if all those planning to 
plant pineapples during the coming summer carry their 
plans to maturity the output for the year ending May 
31, 1911, would be likely to run close to 1,000,000 
cases.’ 

“The pineapple industry of the Pacific Ocean region 
is now most extensive in the Straits Settlements. From 
Singapore in 1907 preserved pineapples were exported 


to the extent of 845,900 cases, valued at over $1,788. 
ooo. The declared exports of these goods to the 
United States were $133,532 in 1905, $188,506 in 1906 
and $548,770 in 1907.” : 


BRAND NEW CANNED GOODS BLACKMAILING 
SCHEME. 

Baker City Ore., May 1.—Miss Lenora Elms, a 
seventeen-year-old Baker City high school girl; Ken. 
neth Chute, son of a prominent rancher, and Will 
Walters, a hotel clerk, are in jail here, charged with 
trying to blackmail J. B. Griswold, a wealthy pioneer 
merchant. The girl confessed. 

Griswold, who runs a general store, received a letter 
charging that he had sold canned goods that did not 
conform to the pure food law requirement. As a re- 
sult, the letter said, young Walters was suffering from 
ptomaine poisoning. An offer of settlement was made, 
it being promised that if Griswold would pay $9,000 
the affair would be dropped. 

The merchant arranged a meeting with Walters and 
Miss Elms, and when he had them safely in his store, 
policemen appeared and arrested them. The girl ad- 
mitted the plot. 


TO QUOTE MAXIMUM AND MINIMUM PRICES. 
The members of the Baltimore Canned Goods Ex- 
change at their recent special meeting adopted the fol- 


lowing resolutions: 

Resolved, That the Canned Goods Exchange respectfully 
request all canned goods brokers in publishing their weekly 
quotations to quote both the minimum and maximum prices 
which are named by the various packers with whom they do 
business. This method to be in line with the practice of 
trade journals making quotations in the various lines of 
business, giving the trade more complete information as to 
the ranges in the market, including, as stated, the highest 
as well as the lowest prevailing prices among the holders of 
the goods. 


GROW PEA SEED IN ARIZONA. 

The Sun Prairie Canning Company, Sun Prairie, 
Wis., has with apparent success tested Arizona as a 
section of the country suited to the growing of pea 
seed. When seed was so very high last winter, Mr. 
J. M. Batz, of the Sun Prairie Canning Company, de- 
cided upon growing his own seed, and as he had con- 
ducted experiments along this line in Arizona in the 
winter of 1907-08, and as the seed produced good peas, 
he was satisfied to place his dependence in the Arizona 
product for his 1909 seeding requirements. 


WARVEL AND STOOPS JOIN HANDS. 

J. C. Warvel, of Wauseon, president of the Ohio 
Canners’ Association, and James Stoops, of Waynes- 
ville, secretary of that organization, have formed a 
partnership under the title of the Van Wert Packing 
Company and have taken over the business of the 
Warvel Canning Company. They have several other 
plants in view. 

After June 1 Warvel & Stoops will transact all their 
business from Van Wert, Ohio. 
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KNAPP LABELER AND BOXERS 
Never Fail to Satisfy 








No use doing with a partial outfit. Label and box the cans at one handling. 
The Knapp way does it. Lots of satisfaction too. Looks good to the stock- 
holders of your company when ee machines are saving: for you. Lots of 
packers use ‘em. Do you? $3 ae 


WRITE FOR LEASING PROPOSITION 

















5 Wabash Ave., CHICAGO 








— Fred H. Knapp Co., westminster, mo. 


























The Dodge 


Cap The Quick Step Cherry Pitter 


This machine is guaranteed to pit cherries of 
Non-Leakable any variety in satisfactory manner. Its merits 

have been demonstrated in actual operation. 
Easy to Open 


4 It Operates by Power 
Attractive * Capacity up to 250 cherries per minute. 


















































; One operator can attend to keeping several of these 
Write us for our handsomely machines supplied with fruit—the feed is automatic, the 

illustrated booklet cherries need only to be dumped into the feeding hopper. 

. Complete with supply of extra plungers, gaskets, etc. 
Dodge Metallic Cap Company Price $50. 00, f. 0. b. Chicago - ~ coal nay Ill. 
Bloomfield, N. J. TERMS: —Net cash at time of shipment. Buyers to 
; have the privilege of returning the machine if not satisfactory 
| | iz after one week’s trial, with draft attached to bill of lading 
: for amount paid. 

, Sprague Canning Machinery Company 

Sales Office, Chicago, Ill. Factory, Weopeston, Ill. 


DANIEL G. TRENCH & CO., Gen’l Agents } 
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LAST SALMON PACK MOST FAVORABLE IN YEARS, 
THOUGH SMALLER THAN IN 1907. 

The tenth annual review of the Seattle Trade Reg- 
ister, covering the season of 1908, has been published, 
and from same we are able to make a summary which 
will be of interest to the canned fish trade. ‘These 
reports are covered by copyright and are to be used 
only by the consent of the publishers. They have for 
a number of years been accepted in the trade as a 
true representation of the conditions because of the 
painstaking manner in which they are compiled. At 
the very beginning of the review, the Trade Register 
says, with reference to the action of the Federal au- 
thorities to prevent misbranding, that the board has 
been misinformed, since inferior salmon has never been 
frequently canned and labeled with a wrong name, 
and the same is true as to cheap salmon being branded 
with fancy names. The review goes quite extensively 
into this subject to prove the contention that the Fed- 
eral authorities are mistaken in the stand taken. Re- 
curring to the market aspect the report says that the 
1908 coast salmon pack, though a little more than 
42,000 cases below that of 1907, Alaska and North 
British Columbia being the only districts to show 
increases, was the most valuable pack made in many 
years. The market was in fine condition as to supplies 
and prices on all but the cheap grades, the large pack 
of which made the total output normal. 

Continuing, the Register says: 

“The Alaska pack is a heavy one, being only exceed- 
ed by the 1902 pack of 2,635,578 cases. Puget Sound 
has not put up such a small pack since 1895, when 205,- 
500 cases were canned, excepting the year 1904, when 
the pack was 291, 273 cases. The Washington coast 
pack keeps decreasing, small as it is. British Columbia 
has put up nearly the same total for the past three years, 
but the Fraser River shows a regular decline, and 
the Northern rivers a proportionate increase. The 
Columbia River has been slowly decreasing its total 
during the past four years, and the Oregon coast is 
little more than half what it was three years ago. 
The Sacramento River has not canned any salmon 
since 1905. This year—19go09g—is the big cycle year, 
and Puget Sound and British Columbia are figuring 
on about 1,000,000 cases each, while Alaska will con- 
tinue at about the regular figure. The sockeye run 
on the Sound began June 17, 1908, but no big catches 
were made till July 10, and continued running well till 
August 8. The Columbia River fall fishing was very 
poor. In June there was a good run of bluebacks, 
but the chinook run on the river was later than usual, 
and the salmon small at the start. A heavy steel- 
head pack will be noted. The new Oregon fish laws, 
due to the conflict over fish wheels, were drastic and 
curtailed operations on the Columbia until the state 
of Washington intervened by injunction, bringing out 
a decision as to state lines and leaving canners to 
operate as before.” 
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The pack of the different districts for the past three 

years was as follows: 

‘ 1908 

. 2,618,194 
317,275 
35,715 
89,184 
$53,505 
115,217 
168,790 
71,406 


1907 
2,192,084 
712,614 
41,859 
163,116 
384,343 
150,043 
174,398 
92 869 


1906 
2,209,555 
436,394 
39,025 
240,486 
388,974 
148 728 
211,355 


130,714 


Puget Sound 

Washington coast.... 

Fraser River 

B. C. Northern 

Columbia River, Washington. 
Columbia River, Oregon 
Oregon coast 


Totals 3,869,286 3,911,326 3,805,211 


SITUATION ON CALIFORNIA CURED FRUITS—PRUNES 
WEAK, RAISINS NOMINAL. 

_ In a discussion of the situation on California cured 
fruits, the Fruit Grower, in its last issue, noted that, 
“Apples are getting well cleaned up and the supply 
of apricots is small, as has been known for some 
time. Figs are in very small supply indeed, many han- 
dlers being out of them altogether. Quotations on this 
line are firmer. Peaches show no new features, quota- 
tions being more or less variable as to holder. Some 
find it impossible to fill orders at inside quotations, 
while others advise that cuts of a fraction under these 
do not get the business. The fact is some have peaches 
to sell at minimum values, and, on the other hand, 
growers are firmer holders, so the goods cannot be 
bought to fill orders even at full prices in instances, 

“It is not probable that future business will interest 
buyers this year, as early as has been the case in the 
past. The fruit business, it would seem, is to develop 
as time goes on more and more into a jobbing busi- 
ness to cover orders and become less and less specu- 
lative; at all events that seems to be the tendency at 
present. 

“Prune values are weak, with not a great deal 
doing, and quotations remain unchanged from one 
week ago, so far as the market is concerned. There 
are, however, some snaps developing these days at 
lower prices than those we quote. Growers in in- 
stances are looking for a chance to clear up small 
lots here and there. The committee in Santa Clara 
valley which is endeavoring to get the prune growers 
into organized shape is continuing to work and mat- 
ters seem to be progressing. 

“Considerable shipments of prunes have been ar- 
riving on the Atlantic seaboard recently, which pre- 
cludes orders from the coast for those markets at this 
time in any volume. 

“Raisin quotations are nominal and remain about 
as they have been for some time past, with the excep- 
tion of shading a fraction gn fancy seeded on the 
part of Coast packers. Eastern markets are well 
supplied with consignment stocks in this line and the 
market is never active in raisins at this time of the 
year anyway.” 


All the packers read CANNER classified ads. 
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SODA ASH AND TRI-SODIUM 
PHOSPHATE 


For removing Boiler Scale and Softening 


TURMERIC, ALUM, ROSIN 


and All Manufacturers’ Chemicals. 


WHITELAW BROTHERS 


409 and 411 North Second Street 


“SOLVAY ” 75% SOLID OR 
GRANULATED 


| CALCI UM CHLORIDE 


For use in the Continuous Calcium Process 
of Canning Vegetables, etc. 


| «GREENBANKS” ENGLISH SOLID OR 
POWDERED “SOLVAY ” SOLID 
“VULCAN” POWDERED 


| CAUSTIC SODA 


For use in the Peach Peeling Process 


St. Louis, Missouri 



















[Te RYDER Can Marker 
























‘Simple ~ Quick ilies |: dailiteinensas _ 
Well Built — Efficient — Durable. 


Merits -already demonstrated. Send for 
GUARANTEED 


testimonials. 
satisfactory. 


S.M. RYDER & SON, “GAR FALLS, 
SPRAGUE CANNING MACHINERY CO. 


Western Agents -azJ 
5 Wabash Ave., 





Address 





Chicago 





Stop Hand Work! 


IN BRINING AND SYRUPING 


KRAUT 
HOMINY 
BAKED BEANS 


or any other goods that require the 
introduction of liquid to cans. 













THE UNIVERSAL LIQUID FILLER 


Continuous, Trayless and entirely automatic. This machine fills 
cans or glass jars of any size with liquid up to any desired height. 
IT fills to a dead line wherever set. Absolutely no waste. 
It is a simple, thoroughly well built, substantial machine which 
does not get out of order. Changes in height of fill or in size of 


can are quickly made. 


Works Equally Well on Studhole Cans or 
@pen Top Sanitary Style Cans 


Capacity on Gallon Cans, 26,900 10 hours, on smaller 
sizes, 40,000. 


SPRAGUE CANNING MACHINERY CO. 


FACTORY SALES OFFICE 
HOOPESTON, ILLINOIS 5 Wabash Ave., CHICAGO, ILL. 

















DANIEL G. TRENCH & CO., GENERAL AGENTS 
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PACKER BELIEVES SUBSTANTIAL ADVANCE IN 
CANNED GOODS IS DUE. 


With the price of all farm preducts on a high level, 
with no indications of a recession, and with the prices 
of canned vegetables on a lower level than they have 
been for years, a prominent New York State canner 
asks if it is not reasonable to suppose that a substan- 
tial advance all along the line of canned fruits and 
vegetables is about due. 

“You know,” he “when the price breaks 
and keeps breaking, as it has been doing for the past 
year on all canned vegetables, that it enables the whole- 
sale grocer as well as the retail grocer to make special 
drives on price with the natural results that larger 
quantities of canned vegetables go into consumption 
than in years when prices are held firmly. Also, is it 
not natural to suppose that inasmuch as the market 
has remained very quiet until the present time, when 
the planting season is quite well advanced, that the 
acreage would likely be lessened with the correspond- 


says, 





ing result that a shorter pack would be made jn , 
than in 1908. 99 

“Of the whole line of farm products, we think you 
will agree with us that canned vegetab le Ss are the only 
item this year which are lower than last. 


COULD NOT HAVE MANAGED WITHOuvUT PEA 
HARVESTERS. 
The following letter furnishes additional evidence of 
the practical value of the Schmidt pea harvesting 
machines: 


De Pere, 
F. W. Schmidt Pea Harvester Co., 

New Holstein, Wis. 

Gentlemen: We used two of your harvesters the past seq. 
son, and found them to be all you claimed for them. Our land 
this part of the season, not being rolled, was rough, but the 
machines did good work for all that. “a 

We could not have managed without them. 

De PERE CANNING & PICKLING Co., 
D. E. Fitzgerald, Manager, 


Wis., Oct. 9, 1908, 
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Sold under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.00 
O. B. cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, 








Sole Owners and Manufactures, Chicago, Illinois, 











The HARRIS PATENT POWER —_ AND CARRYING MACHINE 
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Gold under C. §. Harris Com- 
pany’s guarantee of perfect satie- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
©. O. B. cars Rome, N.Y. For 
(urther int ion and catalog 

eddress 












































Cc. S. HARRIS COMPA *¥ 





Sole Owners & Manufacturers, 





ROME, N. ¥. 
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Patented March 2d, 1909. Patent No. 914234. 


Improved 1909 Stamper 


Is not an experimental machine, but is used by all the 
leading canners. It will stamp narrow-rimmed bean 
cans without discoloring the beans; it will also stamp 











damp cans or cans containing syrup goods. The ma- 
chine is solidly built and has improved firm-holding 
type holders that can be changed quickly. It can be 
adjusted for low flat No. 2 cans or tall No. 3 cans 
without loss of time. The machine is fully guaranteed 
and any improvements made will be furnished free for 
five years from date of purchase. Over 300 machines 


now in use. 


PERFECT GAN STAMPER CO. 


LE ROY, N. Y. 











STRING BEAN CUTTER 


This machine is used for cutting up the coarse grades of 
String Beans, is now made in two sizes, with capacities of 
thirty-five and fifty bushels per hour, it also has a screen at- 
tachment for screening the Beans after they are cut. 

It is simple in construction, neat in appearance, durable 
in use, and requires very little power to operate it. 


Manufactured by Z. P. TOWNSEND, Sauquoit, N. Y. 
-eeeeFor Sale by..... 


W. H. Smith United States and Canada Le Roy, N.Y. 
































Store, etc. 








Excellent opportunity for energetic man—good paying 
STORE PROPERTY on Steamboat Wharf, agen- 
cies pay $300 per year, comfortable dwelling and good 
outbuildings with 5 acres of ground, together with 
CANNING HOUSE, fully equipped with modern 
machinery for handling tomatoes. Season capacity 
about 15,000 cases. Good opening to pack fish and 
roe. Property surrounded by well-seeded oyster bed, 
which is included. 


FOR PRICE AND FURTHER PARTICULARS, ADDRESS 


Virginia Canning House, 
Bel Air, Md. 


Smith, Rouse & Webster Co., 








CHAS. A. TRIPP, 
Am. instr. E. E. 


MeMeans & Tripp 


ENGINEERS 


©. E. McMEANS, 
Am- Soc, M. E. 








MECHANICAL ELECTRICAL 
MACHINE DESIGNERS 
Design and Superintendence of Construction of 


CANNING PLANTS 


Special Conveyors and Handling Systems. 
607 State Life Bldg. INDIANAPOLIS 
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HAWKINS UNIVERSAL EXHAUSTER 


The best Continuous Automatic Exhauster. Furnished 
any size and any Capacity desired. 


For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


5 Wabash Avenue, CHICAGO 








Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN FLATE 


NEW YORK 





81 FULTON STREET :: 
































THE MAKING OF HONEY VINEGAR. 
By A. E. VINSON. 

Apple juice of good quality contains usually from 
10 to 12 per cent of sugar and yields a vinegar contain- 
ing 6 or 7 per cent of acetic acid. In making vinegar 
from honey it is desirable to start with a solution con- 
taining as much or more sugar than apple juice. 
When low grade honeys are used as the raw material, 
it is very easy to obtain the proper dilution. Most 
honey produced in the arid region contains about 80 
per cent of fermentable matter and may be weighed 
off and diluted with the requisite amount of water. 
Where washings are used, however, they may need 
strengthening or diluting. This can be easily gov- 
erned by the use of a specific gravity spindle, which 
may be obtained at small cost. The Brix saccharom- 
eter is such an instrument arranged to read per- 
centages of sugar directly at 17.5 degrees C. (about 
65 degrees Fahr.) but for the present purposes no 
attention need be paid to temperature. In case an 
ordinary hydrometer is used, it should read from 6.8 
to 8.5 degrees Baume, or from 1.048 to 1.061 specific 
gravity. This will give a sugar solution of from 12 
to 15 per cent, which is a very advantageous strength 
for fermentation. If the finished product is stronger 
than necessary, it can be watered just as honestly, in 
this case, after as before the fermentation is com- 
plete. The yield will depend largely upon the purity 
of the fermentation and upon the extent to which de- 
generative processes are absent. Having prepared the 
diluted honey of proper strength, we next add the 
fertilizing materials and a little yeast. As previously 
shown, the best material is ammonium chloride and 
potassium phosphate, about one part of each per 1000 
parts of solution. Unfortunately, potassium phosphate 
is seldom to be had in the drug store, and we must 
rely on other chemicals to take its place. This is best 
done by using sodium phosphate and potassium sul- 
phate; of each about one part per 1000. This combi- 
nation is much cheaper than the rather expensive po- 
tassium phosphate and is to be recommended where 
large amounts of honey vinegar are made. These 
chemicals can be obtained in large quantities for about 
15 cents per pound. The small producer, who cannot 
afford to buy large amounts at wholesale, will experi- 
ence much difficulty in getting potassium sulphate, 
but experiments in this laboratory have shown that 
potassium bicarbonate, a chemical to be had in every 
drug shop, ¢an be substituted with nearly as good 
results. The chemicals are absolutely harmless and 
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are in no sense of the word to be considered adulter- 
ants. Care should be taken to secure well wate 
good quality, preferably hard but not too salty. 
Formuta: When a barrel of honey vinegar is 4, 
be made for family use, or by the small producer, we 
offer the following formula: 


T of 












eee ..-40 to 45 Ibs 

ad ical acho: a wa: 5). 4, 46 ai ae 30 gal, F 

Ammonium chloride................... 4 oz. 

Potassium biearbonate............... 2 oz. 

Bodimm PROOPRAte. . o..... 6c cevececs. 2 o7. 

One-quarter cake of dry yeast softened in lukewarm 
water. 





The chemicals for making thirty gallons will cog 
about 25 cents in a small way, but on a large scale not 
more than 10 cents. Somewhat larger amounts of po- 
tassium bicarbonate and sodium phosphate would give 
better results, but the amounts are here cui to the mini. 
mum to bring the cost low enough to make it profitable. 

In from three to four weeks all visible fermenta. 
tion will have ceased and the yeast settled out. Now 
rack off the wine, add ten gallons of good vinegar, 
and let stand undisturbed in a place having as nearly 
as possible an even temperature of from 75 to %& 
degrees Fahrenheit. The acetic fermentation may be 
started by floating mother of the scum from an older 
cask on the surface of the mixture by means of thin 
cork shavings. Carried out in this way and ata 
suitable temperature (temperatures over 85 degrees 
Fahrenheit will retard the process and cause loss of 
both alcohol and acid) a good honey vinegar can be 
produced in from four to six months. 
















(1) Bulletin 57, Arizona Experiment Station. 





THE MAY CENTURY. 

The May Century has fiction a plenty—the last 
chapters of Alice Hegan Rice’s novel, “Mr. Opp,” and 
stories in which humor is the dominant note by Mary 
Heaton Vorse, Adeline Knapp, and W. Albert Hick- 
man—but leading place is given to Thomas Nelson 
Page’s story, “The Old Planters,” a tale of a quaint 
old hostelry in Virginia, and of the quaint old aristo- 
crats who played host, and of the guests who came 
and went. 

A wide range of matters much in the public mind 
is covered in the number: William M. Ivins, chair- 
man of the New York charter commission, in a paper 
on “Public Service Commissions,” comments on 
Frederic W. Whitridge’s paper on “Public Morality 
and Street Railways” in the March Century. 

























The EBY Fruit Knife 


Just the thing for coring and peeling 
tomatoes and removing the eyes of 
pineapples. Cuts out any size core; 
does the work neatly and fast; saves 
fruit, labor and money. 


P. J. EBY, Trotwood, Ohio 



































WE BUY TIN 4 
SCRAPZ: 


THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, ano STREATOR. ILL. 
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“A CANNER CAN SAVE ALL HE KAN 
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Let us demonstrate that we can save you 
money on your canning boxes by sending for 
our prices on Lock Corner Boxes or Shooks. 


Our Central 


insure prompt deliveries. 


Location, 
Large Stocks and Capacity 


Our Boxes speak for 
themselves and bring 
‘‘ repeat orders.’’, 


Write for Samples 


MISSISSIPPI BOX COMPANY, Muscatine, lowa 
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Just a Few of Our | 
Canners’ Specialties 





“‘Onoko” Babbitt Metal runs smooth 
and cool. It has firmness and lasting 
quality. 

“Red Raven ” Sheet Packing resists the 
action of heat and retains a high degree 
of pliability in the hottest joints. 

‘** Ajax” Rope—A keen sense of satis- 
faction comes with its use. For trans- 
mission or other purposes. 

“Bullock” Wire Cable is tempered by 
special process and drawn by the most 
skilled workmen. 


“Samson” Fire Hose — Standard with 
the Canning Factories. 





H.Channon Company. 
Chicago 









































FOR 


Packer’s Cans 


POPE 


“Clean & Bright” 
PLATES 


Pope Tin Plate Co. 


EASTERN OFFICE: 
29 BROADWAY, NEW YORK CITY 























GENERAL OFFICES: 
PITTSBURGH, PA. 
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BOOKS YOU OUGHT to HAVE | 








A Complete 


Course in Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 








Byan Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes 
Readily Mastered. 


PRICE $5.00 


‘ 








ae through THE CANNER CASH WITH ORDER . 


PROF. DUCKWALL’S New Book 


Canning and Preserving 


WITH 


BACTERIOLOGIGAL TECHNIQUE 
478 Pages, 221 Illustrations. Beautifully Bound in Cloth 





@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 

@LA manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


Price ‘$5.00 Postage 29c 


FOR SALE BY 


“THE GANNER” 5 Wabash Ave., Chicago 
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FOR NEW SUBSCRIBER 








THE CANNER AND DRIED 
FRUIT PACKER PUB 
LISHING CO. 


5 Wabash Ave., - Chicago 





Please send us THE CANNER AND DriEp Fruit 
Packer for ONE YEAR, for which we will 
remit Three Dollars (Foreign Subscriptions Five 
Dollars) within the next sixty days. 


























GOOD BOOKS f°r4 


Canner’s Library 


Canning and Preserving, with Bacteriological 
Technique, by E. W. Duckwall, M. 8.; 500 pages; 
$5.00. Postage, 29 cents. 

Silos, Ensilage and: Silage. By Manly Miles, 
M. D., F. R. M.S. Illustrated. 100 pages. 5x7 in. 
Cloth. 50 cts. 

Asparagus. By F. M. Hexamer. LIllustrated. 174 
pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn. By Herbert Myrick, assisted 
by A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. 
Snow, and other specialists. Illustrated. Upwards 
of 500 pages, 5x7 in. Cloth. $1.50. 

Field Notes on Apple Culture. By Prof. L. H. 
Bailey, Jr. Illustrated. 90 pages, 5x7 in. Cloth. 
75 cts. 

Peach Culture. By J. Alexander Fulton. [Illus- 
trated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. 
Illustrated. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. S. Fuller. Illus 
trated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Illustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clar- 
ence M. Weed. [Illustrated. 5x7 in. 150 pages. 
Cloth. 50 cts. 


Order through the CANNER, 22 Randolph St. 
Chicago. CASH WITH ORDER. 



































THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE 
Consider it the Best Investment They Ever Made. 


iF YOU WANT THE BEST BUY THE HAWKINS 








THE STAR 
CAPPING MACHINE 


This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 
plest possible elements 


SPRAGUE CANNING MACHINERY CO. 
DANIEL G. TRENCH & CO., GENERAL AGENTS 
SALES OFFICE, 5 WABASH AVENUE 








CHICAGO 





| Professor Duckwall Says: 


@ Can Makers are using Waster Plates in Cans. 
This may be true with Some Can Manufactur- 
ers, but not with Us. We have Never used any 
waster plates in the manufacture of. our cans. 
Wheeling Cans are made from Clean and 
Bright Plates. All Primes. 


@ We positively guarantee that no Waster Plates 
are used in the manufacture of our cans. 


@ During the past year we have doubled our 
capacity and are now prepared to ship 1,000,000 
cans per day during the Rush Season. 


WHEELING CAN COMPANY 


WHEELING, W. 
OLIVER J. JOHNSON, Sressinien 















































